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Rat Pac 


A MEAT CHUTE 


Laeiyy to Clean 
— made of stuinless ENDURO 


A quick washing with hot water and live 

steam quickly removes every trace of the 

product from the hard, smooth surface of 

this ENDURO beef tongue chute. There is 

no danger of meat retention . . . no possi- 

bility of rust or corrosion gaining a foot- 

hold on this perfected stainless steel. It 
remains stain-proof and sanitary indefi- Af ’ é 
nitely. Full data is available. Write to De- ~~. Go _ a o 
partment NP. . 


Republic Steelcononsnos 


ALLOY STEEL DIVISION, MASSILLON, OHIO 
GENERAL OFFICES: 
CLEVELAND, OHIO 


STAINLESS STEEL 























And it comes out perfectly mixed! 


You get a thorough, intimate mix necessary to insure uniform fine 
flavor for every particle of your sausage meat, when you use a 
BUFFALO Mixer. Experience showed us how to design and arrange 
the mixing paddles scientifically to get this result. Meat, cure and 
spices are agitated from the sides and both ends, sucked down 
through the center and around again, causing a thorough mixing. 


Also furnished with stainless steel tub, automatic safety cover, 
or vacuum tight cover. 


JOHN E. SMITH’S SONS CO., 50 BROADWAY, BUFFALO, N.Y., U.S. A. 


CHICAGO OFFICE: WESTERN OFFICE: NEW YORK OFFICE: 
1l Dexter Park Avenue 2407 South Main Street, Los Angeles, Calif. 360 Troutman Street 


Union Stock Yards CANADIAN OFFICE: Brooklyn, N. Y. 
Phone Boulevard 9020 189 Church Street. Toronto. Ontario Phone Pulaski 5-4664 


BUWUPrFALO 


QUALITY SAUSAGE MAKING EQUIPMENT 








ADELMANN 
HAM BOILER 


The Adelmann Method of boiling hams insures results because of un- 
usual exclusive features. It cooks the ham in its own juice. Flavor, texture, 
appearance and quality are greatly improved. 


Elliptical yielding springs eliminate cover tilting and exert a firm, 


wide, flexible pressure. Perfectly shaped, evenly molded boiled hams are 
always produced. 


ADELMANN HAM BOILERS 


Adelmann Ham Boilers are easiest to handle, quick- 
est to operate, reduce shrinkage, and lower oper- 
ation costs. They are simple to clean, last longer, 
perform better. produce the kind of boiled hams 
that really sell! 

Adelmann Ham Boilers are made of Cast Alumi- 


num, Tinned Steel, Monel Metal, and Nirosta (Stain- 
less) Steel, the most complete line available. Liberal 
trade-in schedules make it actually profitable to 
dispose of worn, obsolete equipment for new 
Adelmann Ham Boilers. Ask for booklet “The Modern 
Method” today. 


ADELMANN—“‘The Kind Your Ham Makers Prefer”’ 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 South Michigan Avenue 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London—Australian and New Zealand Representa- 
tives: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S.Dearborn St., Chicago. 
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Exchange Plan 


REDUCE HAULING COSTS FoR 


Carburetor 
Assembly 


Generator 
Assembly 


Generator 
Armature 


OW maintenance cost is one of the important all- 
L round economy advantages of Ford V-8 Trucks and 
Commercial Cars, Cost records of owners prove this. 
And one of the chief reasons for this saving is Ford’s 
engine and parts exchange plan. 

After tens of thousands of miles of reliable, eco- 
nomical service, the Ford V-8 engine can be exchanged 
for a block-tested, factory-reconditioned engine (cylin- 
der assembly, including heads). This money-saving 
Ford feature restores original high efficiency to the 
Ford V-8 Truck or Commercial Car at a cost much 
lower than an ordinary engine overhaul. The exchange 
can be made in a few hours, reducing the idle time of 
the unit. The reconditioning is done by the same pre- 
cision methods and with the same high-quality parts 
used in manufacturing the engine originally. 

This is but one of the many exchange items Ford 
offers. Generators, distributors, fuel pumps, carbu- 
retors and many other reconditioned parts are also 
exchangeable_at low cost. 
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Plate Assembly 


Assembly 


These exchange privileges are but a part of the 
Ford story of low up-keep cost. V-8 Economy is OVER- 
ALL ECONOMY. In addition to low-cost maintenance, 
it includes low first cost and low operating cost. 

Call your Ford dealer today and set a date for an 
“on-the-job” test of a Ford V-8 Truck or Commercial 
Car with your own loads, under your own operating 
conditions. Find out what V-8 Performance and V-8 
Economy can contribute to your business. 

Any new 112-inch wheelbase Ford V-8 Commercial Car can be purchased 
for $25 a month, with usual low down-payment. Any new 131¥%-inch or 


157-inch wheelbase Ford V-8 Truck can be purchased with the usual low 
down-payment on the new UCC %% per month Finance Plans. 


TRUCKS AND 
COMMERCIAL CARS 
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“HALLOWELL” 
Packing Plant Equipment 
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The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 
as our other nationally known 


“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 482 











STANDARD PRESSED STEEL CO, | 


6 RANCHES BRANCHES 
Boston JENKINTOWN, PENNA. NEW YORE 
DETROID Box 550 6T.LOUIS 
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ONE PROBLEM 


Off Your Mind! 


It’s a mighty big one, too — the 
problem of seasoning for your sau- 
sage and specialties. Let us take 
it off your mind! 


Think what thismeans! Nomore 
seasoning worries. No more un- 
certainties. No laborious, unsat- 
isfactory mixing of spices in your 
plant. You know at all times that 
your seasoning is right. You know 
that you are going to produce a 
product that will be appetizing, 
deliciously flavored and of a high 
quality. 

The STANGE Seascnings we 
furnish you are always pure, full 
flavored and full strength. They 
are always compounded under 
careful laboratory control. All 
pith, fibre and foreign matter is 
remov<d, 

Nothing that does not con- 
tribute to the flavor of the fin- 
ished product is contained in this 


We Can Take 


DRY ESSENCE OF NATURAL 
SPICES can be furnished in in- 
dividual spice flavors or can be 
blended according to your indi- 
vidual seasoning formula. Or we 
will without extra cost submit 
blends of Stange Seasonings for 
your products which have proven 
their ability to build sales and 
profits in your locality. 

We can furnish you with form- 
ulas for making a complete line 
of specialty products that will 


put you miles ahead of competi- 
tion! You can actually save money 
by taking advantage of this serv- 
ice. DRY ESSENCE OF NAT- 
URAL SPICES is concentrated; 
less seasoning material is required 
per pound of sausage. Less stor- 
age space is required. Inventories 
are smaller. 

Saddle your seasoning problems 
on STANGE’S shoulders — for 
better product, better sales, bet- 
ter prcfits. 


Write us for helpful suggestions 
on new loaves and luncheon meats. 





WM. J. STANGE COMPANY 


2536-40 W. MONROE ST. 


CHICAGO, ILL. 


Western Branch: 923 E. 3rd St., Los Angeles, Cal. 
finer sausage seasoning. 





DRY ESSENCE OF NATURAL SPICES—Individual or blended @ PEACOCK BRAND CERTIFIED CASING COLORS 
PREMIER CURING SALT @ BAYSTEEN @ SANI CLOSE @ MEAT BRANDING INKS — Violet and Brown 
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right down to the 
LAST FRACTION 


Substantially increased slicing yield is provided by this 
new MOULDED Dried Beef Inside. It has an even, 
smooth surface and squared ends. 


Since it is moulded to a predetermined shape, positive, 
unvarying uniformity results. And because of new 
processing methods the color is bright and constant — 
no darker areas. 


This new product is good looking in the extreme and 
even better in quality than it looks. 


We'd like the opportunity of proving that the new 
MOULDED Dried Beef Insides are sound purchases 
and will help your business. Write for further informa- 
tion and quotations, please. 


INCREASED YIELD 
TRUE UNIFORMITY 
BETTER COLOR 
FINER APPEARANCE 


Armours S TAR 


Be} *OUU0EO DRIED BEET. 
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ARMOUR 4° COMPANY - CHICAGO. ILL. 
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| YEAR meat packers were 
greatly disturbed over processing taxes. These 
were a terrific drain on the industry. Continua- 
tion of high processing taxes in all probability 
would have resulted in liquidation of many pack- 
ing concerns. 


Processing taxes were eliminated. Notwith- 
standing that fact hog cutting losses still are se- 
vere, and pork products are selling below replace- 
ment cost. 

No industry can survive which almost continu- 
ously pays more for its raw material than it can 
obtain for its finished products. Value of hogs is 
measured by prices packers can obtain for the 
product. It is difficult to understand why packers, 
day after day, continue to pay more for hogs than 
they can reasonably expect to get for the product. 


When packers buy hogs they know what the cut- 
out value is. Also they know—or should know— 
their processing and sales expense. With these 
facts before them, there is no sound reason why 
packers should not buy hogs in line with their cut- 
out value. 


Why Not Buy Right? 


Packers are apt to blame competitors for the 
evils of the industry. Elimination of cutting losses 
will depend on the policy and the actions of the 
individual packer. Continuation of the policy of 
paying more for raw material than can be obtained 
for the processed product will bring packers face 
to face with a crisis such as that of last year under 
the processing tax burden. 


Last year packers had large stocks of pork prod- 





ucts. This year stocks are about the smallest on 
record. According to the March 1 government re- 
port pork stocks were 33 per cent under the 5-year 
average and 26 per cent below March 1, 1935. 
Lard stocks were 23 per cent under the 5-year 
average and 28 per cent below March 1 a year ago. 


Why Not Sell Right? 


Business conditions are better; indications point 
to further improvement. The severe winter un- 
doubtedly reduced consumption of some classes of 
pork products. The season of expanding pork con- 
sumption is just beginning. It is reasonably cer- 


tain that present meager stocks of pork products, 
and products produced during the remainder of the 
fiscal year, can be sold readily. It is quite possible 
that there will be a shortage of some pork products. 

Cost of present pork inventories, small stocks of 
pork products, and constantly increasing expenses 
—all these surely justify packers taking a deter- 
mined stand to sell their products on a replace- 
ment basis. 


This means selling prices based on current cost 
of hogs, plus expense, and plus a reasonable profit. 

Sound thinking and right action can make 1936 
a satisfactory year in pork operations. 


NEXT CHAPTER—What has happened on “The Dangerous Road” since the processing tax was dropped. 





Packers? Losses on PorK OPERATIONS 


average we'ghts continuing heavier 


IGHER prices for most grades of 

livestock, brought about by in- 
creases in wholesale prices of dressed 
meats, featured the livestock and meat 
trade during March, according to the 
monthly review of the Institute of 
American Meat Packers. 

Despite higher wholesale prices pre- 
vailing for fresh pork, packers suffered 
a deficit on current pork operations; 
that is, cost of hogs plus expenses was 
greater than current value at wholesale 
of the products of the hogs on a fresh 
basis. 

Receipts of hogs at twenty princi- 
pal markets showed an increase of 
nearly 20 per cent over the abnormally 
small receipts of March last year. Qual- 
ity of hogs marketed was fair, although 
as a whole quality does not seem to be 
as good as was expected, because qual- 
ity of corn in the Middle West is not 
unusually good. 

In the domestic market prices of 
fresh pork were higher at the close of 
March, with the exception of pork trim- 
mings. Lower prices reflected normal 
decrease in demand for pork sau:age 
at this season of the year. Demand for 
smoked hams was good, reflecting im- 
provement in consumer demand which 
comes with the Easter season. Demand 
for bacon improved during March and 
prices advanced. Sales were made in 
good volume. There was also a brisk 
trade in picnics with supplies moving 
into consumption at higher wholesale 
levels than those of February. 


Although dry salt meats are selling 
now at greatly lower prices than peak 
levels reached last year, nevertheless an 
improvement in prices occurred during 
March, and most dry salt meats were 
selling higher at the end of the month. 
Prices of lard also increased during 
March. The demand was good in rela- 
tion to relatively smaller amounts in 
storage at this time of year. 


The export trade was slightly better 
than in the preceding month. In the 
United Kingdom market for hams was 
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better than in February and prices in- 
creased. There were also sales for 
future shipment. Trade in lard already 
landed was quite active and prices ad- 
vanced to a point about on a parity 
with Chicago market. On the Conti- 
nent conditions were unchanged, and 
sales were negligible. 


Expect Larger 
Hoc SUPPLIES 


UPPLIES of hogs for commercial 

slaughter during remainder of current 
hog marketing year, up to September 
30, 1936, probably will be from 25 to 
30 per cent larger than a year earlier 
in terms of number of head slaugh- 
tered, according to the U. S. Bureau of 
Agricultural Economics. However, with 








HOG SUPPLIES 
(April-September, incl.) 


1936 
1935 


[| 


U. S. Bureau of Agricultural Economics 
estimates hog supplies during next six 
months will be 25 to 30 per cent larger 
than in same period of 1935. On this 
basis next six months’ federally inspected 
slaughter might be 14,039,000 head 
against 11,011,000 head last year. 





than last year, total live weight of hog 
slaughter under federal inspection to 
end of September will probably be 30 
to 35 per cent greater than in the same 
period of 1935. 

Most of increase in hog slaughter is 
likely to occur after May 1, since mar- 
ketings in summer months are mostly 
fall-farrowed pigs and 1935 fall pig 
crop was 31 per cent larger than that 
of 1934. With such an increase in sup- 
plies hog prices during May and June 
are likely to decline materially, the bu- 
reau po.nts out. 

Level of hog prices in last 6 months 
has been relatively high in relation to 
corn prices. Hog-corn price ratio in 
Corn Belt states in February was 19.3, 
one of the highest ratios on record. Fa- 
vorable price ratios in recent months, 
the bureau believes, will provide an 
effective stimulus to increased hog pro- 
duction. A substantial increase in the 
spring pig crop was indicated by the 
December pig crop report. There may 
also be an increase in number of pigs 
produced in the fall of 1936, depend- 
ing on 1936 corn crop. 


PRICE DISCRIMINATION BILLS 


A provision striking at the basing 
point method of sales was included 
in the version of the Patman price dis- 
crimination bill which was reported out 
by the House judiciary committee this 
week. The provision inserted in the 
bill states: “The word ‘price,’ as used 
in this section 2 (Clayton act) shall be 
construed to mean the amount received 
by the vendor after deducting actual 
freight or cost of other transportation, 
if any, allowed or defrayed by the 
vendor.” 

Both the Patman bill in the House 
and the similar Robinson bill in the 
Senate have received committee ap- 
proval and might be voted on in the 
near future. There are several differ- 
ences in the measures, including the 
basing point proposal, which would 
have to be adjusted in conference.” 
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Air ConpDITIONED 
Sausage MEAT COOLER 


@ Temperature and Humidity Regulated 
by Proper Use of a Suspended Unit 


By O. F. GILLIAM 





EDITOR'S NOTE 
. 


MEAT plant air conditioning — 
WHAT it is, WHY it is needed, 
WHERE it should be used—was dis- 
cussed in detail in the August 10, 
1935, issue of THE NATIONAL PRO- 
VISIONER. 

HOW may it be used? 


Its use in the smokehouse was de- 
scribed in the October 5 issue. Its 
application to the hog chill room 
was discussed in the November 2 
and January 18 issues; in the beef 
cooler in the February 8 issue; in the 
sausage cooler in the March 7 issue. 

Air conditioning in other depart- 
ments of the meat plant will be de- 
scribed in later articles. 








4 AND HUMIDITY condi- 
tions in sausage meat coolers need not 
be controlled within such close limits as 
in other departments of the meat plant. 
Nevertheless, there is a range —both 
in temperature and humidity — beyond 


SURGE DRUM 


STOP VALVE. 





which it is not wise to stray if product 
of best quality and lowest production 
costs are desired. 


The higher the temperature the more 
rapid is the cure. 


Humidity should not be so high that 
salt in the meat extracts moisture from 
the air, or so low that the air picks up 
moisture from the meat and causes 
loss of weight, or shrink. This latter 
consideration is not particularly im- 
portant, however, since allowance can 
be made for shrink by amount of ice or 
water incorporated into the emulsion 
before it is placed in the cooler. 


Preventing Mold 
Mold is frequently troublesome in 
sausage meat coolers, and it is im- 
portant that condensation be prevented 
on floors, walls, ceiling, fixtures and 
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FIG. 1— SMALL UNIT COOLER MAINTAINS IDEAL CONDITIONS. 
The room is 20 ft. square and 12 ft. high and uninsulated. The cooler is suspended 
from the center of the ceiling, a pan type diffuser being installed and adjusted to 
maintain a uniform air movement in all sections. Temperature of 38 degs. Fahr. 
and relative humidity of 80 to 85 per cent are maintained automatically. 


Temperature of this room may be 
anywhere from 36 to 38 degs. Fahr., or 
even higher, depending on speed at 
which it is desired to cure the meat. 


<=> 


PRESSURE VALVE 
- 
TION UME 


~~ 





FAN ECONOMIZER 
THERMOSTAT 


DEFROSTING 
THERMOSTAT 


FIG. 2— ACCESSORIES USED ON COOLER. 
To maintain desired conditions ammonia is supplied at 20 lbs. back pressure. 
Back pressure valve holds desired ammonia temperature in coil. Expansion 
valve and surge drum maintain flooded condition in coil. 
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equipment. Uniform air circulation is 
advisable, therefore. With an air-con- 
ditioning system providing adequate 
and proper air circulation, and with 
routine cleaning and sterilizing, mold 
becomes a factor of small concern. 

A relative humidity of 80 to 85 per 
cent has been found satisfactory in this 
type of cooler. 

The problem of maintaining satisfac- 
tory conditions of temperature, air 
movement and humidity in sausage 
meat coolers, as in some other depart- 
ments of the plant, is easily solved with 
the proper application of a unit cooler. 
In addition to better results on product, 
a unit cooler engineered for the par- 
ticular application has the further ad- 
vantage that there are no obstructions 
to cleaning and painting, and less ap- 
paratus on which dust and dirt can 
collect. 


Conditioning an Uninsulated 
Cooler 


Fig. 1 shows the simple manner in 
which ideal conditions of temperature, 
air movement and humidity are being 
maintained in a small sausage meat 
cooler in a Chicago packinghouse. The 
room is 20 ft. square and 12 ft. high. 

This room is not insulated. Above 
it is space maintained at a constant 
temperature of close to 90 degs. Fahr. 
The largest sensible heat gain in the 

(Continued on page 19.) 
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Senate Passes Bill to Put 
PACKERS UNDER LICENSE 


RASTIC new regulatory powers 

over the meat packing industry 
are provided in the Murphy bill, passed 
by the U. S. Senate on April 2 as a 
substitute for the Capper bill to regu- 
late direct marketing of livestock. 


Under the terms of this bill the Sec- 
retary of Agriculture, acting by au- 
thority of packers and stockyards act, 
could prohibit any packer from operat- 
ing any plant for the slaughtering of 
livestock unless he had registered and 
posted bond with the Secretary, who 
would be given discretionary power to 
prescribe regulations covering such 
action. 


The Secretary is given sweeping 
powers, not only to examine the books 
of packers, but to issue rules under 
which they shall be kept, and viola- 
tions of this provision are punishable 
by a fine of $5,000 and imprisonment 
for not more than three years. 


The bill would provide a penalty for 
any violation of any section of the bill 
or regulations pursuant thereto, rang- 
ing from a fine of $500 to $10,000, or 
imprisonment not more than five years, 
or both. 


Putting Stripes on Citizens 


The prison penalty brought a protest 
from the veteran Democratic senator 
from Arizona, Henry F. Ashurst. “I 
always have opposed this effort to put 
stripes on citizens, not because they 
violate a law, but because they violate 
some rule or regulation prescribed by 
some executive,” said he. 


The Murphy bill even contained a 
provision whereby the Secretary of 
Agriculture, upon finding that any 
officer, director or employee of a pack- 
ing concern had violated any provision 
of the act, could prohibit “all stockyard 
owners, market agencies and dealers 
subject to this act” from employing or 
having any dealings with such persons. 
This was eliminated by unanimous con- 
sent on motion of majority leader 
Joseph T. Robinson of Arkansas, who 
said it related to something over which 
Congress obviously had no control. 


Called Unconstitutional 


Senator James Couzens, Michigan, 
called the Murphy bill “ridiculous” and 
indicated the belief that the entire 
measure was unconstitutional in char- 
acter. 


The constitutionality of the Capper 
bill also was assailed by Senator James 
Hamilton Lewis, Democrat, Illinois, who 
declared it was in the same category 
as the invalid NRA legislation. 


The Murphy bill was substituted by 
the vote of 32 to 27 and subsequently 
was passed, 32 to 18. It now goes to 
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the House, where the Jones bill, of simi- 
lar character, is now before the House 
Committee on Agriculture. 


LABOR ACT UNCONSTITUTIONAL 


In a decision which pointed out that 
the Wagner labor act invaded states’ 
rights, annulled freedom of contract 
and could not be sustained under the 
constitution’s commerce clause, federal 
judge John P. Barnes of Chicago re- 
cently held the law unconstitutional. 
Government officials believe the Barnes 
decision is the most sweeping of any 
yet rendered and threatens effective 
use of the act. 

Most other district court actions have 
simply restrained the National Labor 
Relations Board from proceeding with 
a certain action, the usual reason be- 
ing that the company concerned was 
not engaged in interstate commerce. 
Judge Barnes temporarily restrained 
the board from ordering an election 
among employees of a manufacturing 
company, declaring: 

“The national labor relations act, if 
it be so construed as to warrant inter- 








Tuis 1s THE (ost 
THAT TAX BUILT 


* 
This is the steer the farmer raised, 
And he paid a tax on the field where it grazed— 
A part of your cost that Tax built. 


This is the railroad that carried the steer 

To the packinghouse to end his career ; 

And the road pays a tax that is very severe— 
A part of your cost that Tax built. 


This is the packinghouse, busy and great, 
Where the steer becomes meat for your dinner- 
plate, 
And again the expenses accumulate, 
For the packer’s tax is a heavy weight— 
A part of your cost that Tax built. 


This is the railroad again, you see, 

Transporting the meat for you and me. 

Its expenses have grown like the green-bay tree, 

And it cannot reduce them a single rupee! 

Since the railroad from taxes is never free— 
A part of your cost that Tax built. 


This is the butcher with shop so neat, 
Who sells you the steaks your family eat. 
He’s a hard-working man and he doesn’t cheat, 
But he has to show on his balance sheet 
Some profit, or else he’s out in the street, 
And he has taxes that he must meet— 
A part of your cost that Tax built. 


So, the hard-working farmer who pays a tax, 
The railroad with taxes on cars and tracks, 
The packer who’s taxed on your meat he packs, 
The butcher who never a tax bill lacks— 
And the price which you pay puts their tax 
On your backs— 

So, you bear all the cost that Tax built. 


—Contributed by C. M. A. 


ference with control of the plaintiff’s 
relations with its production employees, 
cannot be sustained as valid legisla- 
tion under the commerce clause and is 
in violation of the tenth amendment as 
an invasion of the control over purely 
local affairs reserved to the states and 
the people. ... 

“If A is compelled to negotiate with 
B and must contract, but B is not only 
free from compulsion but is expressly 
informed that he is at liberty to reject 
any proposal of A, that which A does 
in pursuance of the compulsion cannot 
properly be called bargaining. A has 
lost his freedom of contract. These 
are property rights and the plaintiff is 
deprived thereof without due process 
of law in violation of the fifth amend- 
ment to the constitution. . 

“The combination of majority rule 
and compulsory unilateral arbitration 
are the heart of the act. Take them 
out and there is no life left. Accord- 
ingly it is concluded that the whole act 
is unconstitutional and void.” 


INSTITUTE SAFETY AWARDS 


Forty-seven plants of member com- 
panies of the Institute of American 
Meat Packers operated during Feb- 
ruary without a lost-time accident, re- 
taining or receiving safety awards. 
Plants are: 


Abraham Bros. Pkg. Co., Memphis, 
Tenn.; Agar Pkg. & Prov. Corp., Chi- 
cago; J. H. Allison Co., Chattanooga, 
Tenn.; Armour and Company at Mil- 
waukee, Wis., Oklahoma City, Okla., 
Spokane, Wash., West Fargo, N. D.; 
Chas. G. Buchy Pkg. Co., Greenville, 
O.; Burns & Co., Ltd., Winnipeg, Can- 
ada; Crocker-Huffman Land & Water 
Co., Merced, Calif.; Deerfoot Farms 
Co., Southborough, Mass.; Denholm 
Pkg. Co., Pittsburgh, Pa.; Jacob Dold 
Pkg. Co. at Buffalo, N. Y., and Wichita, 
Kans.; Dold Pkg. Co., Omaha, Neb.; 
Du Quoin Pkg. Co., Du Quoin, IIl.; 
Eckert Pkg. Co., Henderson, Ky.; El- 
liott and Co., Duluth, Minn.; Emmart 
Pkg. Co., Louisville, Ky.; Field Pkg. 
Co., Bowling Green, Ky.; Adolf Gobel, 
Inc. at Boston, Mass., and Brooklyn, 
mm 3. 


Albert F. Goetze, Inc., Baltimore, 
Md.; Edward Hahn, Johnstown, Pa.; 
Hately Bros. Co., Chicago; Home Pkg. 
& Ice Co., Terre Haute, Ind.; Illinois 
Meat Co., Chicago; Lake Erie Prov. Co., 
Cleveland, O.; Lincoln Pkg. Co., Lin- 
coln, Neb.; Harry Manaster & Bro., Chi- 
cago, three plants; Oscar Mayer & Co., 
Chicago; Mission Prov. Co., Inc., San 
Antonio, Tex.; E. W. Penley, Auburn, 
Me.; Reynolds Pkg. Co., Union City, 
Tenn.; Stahl-Meyer, Inc., New York; 
Swift & Company at Denver, Colo., 
Harrison, N. J., North Portland, Ore., 
Sioux City, Ia., Watertown, S. D.; 
United States Cold Storage & Ice Co., 
Chicago; Wilmington Prov. Co., Wil- 
mington, Del.; F. L. Winner Pkg. Plant, 
Lock Haven, Pa.; Wilson & Co. at 
Cedar Rapids, Ia., and Los Angeles, 
Calif. 


The National Provisioner 
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Hoe ‘Dehairing 
RESULTS 


Modern Equipment and Methods 
Cut Costs to Low Figure 
& 


N FEW processing operations in the 

meat packing plant do modern 
methods and equipment pay better 
dividends than in hog dehairing. 

Automatic temperature contro] in- 
struments, duckers and water circula- 
tors on the scalding tub and modern 
dehairing machines will cut labor costs 
at the scalding tub, gambreling bench 
and shaving rail as much as 50 per 
cent in some cases. 

In a Mid-western meat plant 29 work- 
ers are used from shackling pen 
through final shaving operation for a 
kill of 200 hogs per hour. Not far 
away is another plant in which only 
19 men are required at these locations 
to handle a kill of 360 hogs per hour. 


Labor of 10 Workers Saved 


The difference of 10 workers repre- 
sents a saving that soon would pay the 
cost of up-to-date equipment in the first 
plant. The labor requirement in the 
former case is the result of inefficient 
methods as well as obsolete equipment. 
More care in the scalding operation 
would give better dehairing results and 
a smaller labor cost for shaving. 

An Iowa packer was able to reduce 
the working force at scalding tub, gam- 
breling bench and shaving rail by 13 
workers after modernizing scalding and 
dehairing methods and equipment. Sav- 
ing included four men at the scalding 
tub, a mechanic and eight shavers. 

In another Iowa plant with a slaugh- 
tering capacity of 130 hogs per hour 10 
men are employed at scalding tub, gam- 
breling bench and shaving rail. These 
include one man feeding conveyor from 
scalding tub to dehairing machine, one 
straightener, one head shaver, two men 
inserting gambrel sticks, one singer, one 

































eyebrow remover, one ham shaver, one 
shoulder shaver and one belly shaver. 
Scalding tub is equipped with tempera- 
ture control instruments, conveyor and 
water circulator. 


Some interesting figures on hog de- 
hairing were given recently by another 
Iowa packer to a representative of 
THE NATIONAL PROVISIONER. This pack- 
er has installed a modern hog dehairer 
with a rated capacity of 400 hogs per 
hour but which he has speeded up to a 
maximum capacity of 420 hog’s per hour. 


Maintenance Cost 3/10c Per Hog 


Despite this extra strain on the ma- 
chine, this packer dehairs an average 
of 260,000 hogs before replacing beat- 
ers. At the present rate of kill this is 
equal to about a year’s operation. His 
dehairing machine maintenance cost 
averages 3/10c per hog. This would 
be reduced, this packer believes, if more 
hogs were slaughtered. 


Hogs are scalded in a 60-ft. tub in 
which neither water circulator nor au- 
tomatic ducker is installed. These are 
to be added, however. Three men are 
employed at this location—one dropper, 
one who watches for sinkers and the 
other to guide the hogs onto the con- 
veyor leading from tub to dehairer. 
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SCRAPES HOGS CLEAN. 


The high quality of work done by the mod- 
ern dehairing machine is well illustrated in 
this view of the gambreling bench in the 
plant of the Tobin Packing Co., Fort Dodge, 
Ia. Little labor will be required to shave this 
hog. (Photo courtesy Allbright-Nell Co.) 


On the bench at the discharge end 
of the dehairer is a straightener, a gam 
cord cutter, two workers who shave 
heads and remove eyebrows, a gambrel- 
er and a hanger off. On the shaving 
rail are two singers, two ham shavers, 
one belly shaver, two shoulder and head 
shavers and a final shaver. 


Weights of Hogs Handled 


During a typical day at this plant 
1,360 hogs were slaughtered. Average 
weights were as follows: 


Hogs No. Av. Wt. Lbs. 

68 100-150 
381 150-200 
643 200-250 
194 250-300 
22 300-350 
21 350-400 
20 400-500 
3 500-550 

1 550 

1 800 


6 unclassified 





The foregoing results in dehairing 
operations, while not common, are not 
exceptional and are possible in a great- 
er or less degree in every meat plant. 
To secure them merely means taking 
advantage of methods and equipment 
available to every packer. 


MODERN EQUIPMENT SAVES 
WORKING FLOOR SPACE. 


In this plant scalding tub, dehairer and gam- 

breling bench are placed in a corner of the 

hog slaughtering room. Modern equipment 

such as this for scalding and dehairing hogs 

lowers costs sufficiently to return a high in- 

terest on investment. (Photo courtesy Cincin- 
nati Butchers Supply Co.) 
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Practica 


Kosher Frankfurters 


How are kosher frankfurters made? 
This is a question frequently asked THE 
NATIONAL PROVISIONER. A Midwestern 
sausage manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 

Can you tell us how kosher frankfurters are 
made? Can you give us several alternative 
formulas so that we can choose one that will 
most nearly fit in with our available supply of 
materials ? 

Frankfurters have an interesting his- 
tory. The frankfurter belongs to the 
class of sausage known in Germany as 
“Frankfurter Bruehwurstgruppe”—that 
is, the frankfurter cooked sausage 
group, being consumed in a hot state. 
This includes Wiener Wuerstchen, Ber- 
liner Knoblauchswurst, Kosher frank- 
furters, Kosher Knoblauchswurst and 
American Knockwurst and Franks. The 
frankfurter originated in a cloister 
near Frankfurt, Germany, and was in- 
tended for the King’s feast on hunting 
trips. Today the frankfurter is the 
leader of all sausages and bolognas in 
many sections of the country, and is 
an outstanding meat food product con- 
sumed by millions of people daily. 


Formulas for Kosher Franks 


Following are three formulas for 
preparation of kosher frankfurts: 


No. 1 FRANKFURTER 


40 lbs. bull beef 
25 Ibs. of veal 
35 lbs. of beef brisket fat 


NO. 2 FRANKFURTER 


70 lbs. bull beef 
30 lbs. brisket fat 


NO. 3 FRANKFURTER 
75 lbs. beef trimmings 
25 lbs. brisket fat 


Bull beef, beef trimmings and veal 
must be free of veins and sinew as well 
as fats yielding tallow. Beef fat added 
to product must be of a resistable char- 
acter such as brisket fat. Fats yield- 
ing tallow should not be used at all 
in manufacture of frankfurts. Pre- 
liminary preparation of these meats is 
as follows: 

Cure, Style No. 1.—Beef and veal must 
be well chilled, cut in %- and 1-lb. 
pieces, salted in suitable containers, 
using for 100 lbs. of meat: 

36 oz. (2% Ibs.) salt 
6 oz. sugar 
3 oz. sodium nitrate 

Meat and curing materials must be 
well mixed before putting into contain- 
ers. A temperature of 40 degs. Fahr. 
is suitable for curing meats in 5 to 8 
days. Cure of all bologna and frank- 
furt meats must be perfect, as it is not 
possible to “smoke” a color to sausage 
as many believe. 
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Cure, Style No. 2.—Beef and veal must 
be chilled for about 24 hours at 34 
degs. Fahr. After chilling, about 4 Ibs. 
of crushed ice and same amount of 
curing materials as given in Cure No. 1 
are added to each 100 lbs. of meat. Mix 
meat, ice and curing materials well. 
Meat is then ready for first chopping 
through %-in. plate. 

Chopping.—This is the most impor- 
tant step in manufacturing. It cannot 
be repeated too often that chopped 
meat must be kept cool, and that knives 
and plates must be sharp to produce 
a “real cut” to overcome separation of 
meat. Proper chopping leads to suc- 
cess—improper chopping in the other 
direction. Chop the beef and veal, then 
put in mixer and add a little water and 
mix about 2 minutes. 

Curing.—Then run meat into a con- 
tainer and put it in cooler at 40 to 42 
degs. Fahr. for 36 to 48 hours. Never 
start to make frankfurters until con- 
vinced that meat is fully cured. Other- 
wise there will be trouble getting right 
color in the smokehouse. 

Cutting.—If the cure and color of 
meat is_ satisfactory, chop again 
through fine plate, then put in silent 
cutter for final workout. Start silent 
cutter and work into the meat all 
crushed ice permissible. It is possible 
to tell in silent cutter whether or not 
sausage-maker is successful in handling 
the batch. If wall of bowl holding meat 











Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings ? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 


And when they arrive, do 
you know how to test them? 

Practical hints on buying and 
testing sheep and hog casings 
may be obtained by filling out 
and sending in the following 
coupon: 


The National Provisioner, 

Old Colony Bidg., Chicago, Tl. 

Please send me reprint on , aegis ann 
Testing Sausage Casings.”” I 
scriber to THD NATIONAL ™ PROVI- 
SIONER. 


Enclosed find 5-cent stamp. 
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in silent cutter stays free of a fat coat 
and remains shiny, the sausage-maker 
has won and sausage will come out of 
the smokehouse a perfect product. If 
a coat of fat begins to cover bowl of 
silent cutter, the product will never 
be first rate. 

Seasoning.—At the same time the ice 
or water is added, add the seasoning, 
using for 100 lbs. of meat: 


0z. white pepper 

oz. paprika 

oz. onion or 1 oz. garlic 

oz. ginger 

oz. mace or nutmeg 
Enough salt to make a total 
of 44 oz. or 2% Ibs. to each 
100 Ibs. of meat 


As 36 oz. or 2% lbs. of salt is used 
when meat is put in cure, only 8 oz. 
should be added at this time. Since 
there is always a possibility of error 
in seasonings compounded in the plant, 
many packers now use ready prepared 
seasonings or specially prepared sea- 
sonings as manufactured by reputable 
firms. Use of such balanced seasonings 
is convenient and produces sausage 
which is uniform in flavor. 


Adding Fats.——While working beef and 
veal in silent cutter, there is time for 
chopping of brisket fat, using second 
fine plate. Brisket fats must have been 
chilled previously for 24 hours at 34 
degs. Fahr. Run some crushed ice 
through machine with brisket fat. Add 
to each 65 lbs. of mixed beef and veal 
35 Ibs. of brisket fat, and chop in silent 
cutter until fat pieces are fine enough. 


Stuffing and Smoking.—The mixture 
is then stuffed in sheep casings or 
manufactured casings. The product is 
then ready to go into the smokehouse. 


Smokehouse must be kept very hot, 
for product must be cooked thoroughly 
there, as this is only cooking kosher 
frankfurters receive. If meats were 
properly cured in preparing, frankfur- 
ters should be done in one hour in 
smokehouse. Quick smoking insures a 
tender skin on franks, while slow smok- 
ing makes it tough. 


Chilling.— Remove franks from smoke- 
house when done and chill in cold water 
from 7 to 10 minutes. This is done 
to prevent wrinkling. Then shower 
frankfurters with boiling water for 
four seconds to remove any grease on 
casings and for a quicker drying. 
Frankfurts so showered will hold up 
better, and will not become slimy as 
quickly as frankfurters taken out of 
cold water. 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PorK PACKING,” The National 
Provisioner’s latest book. 


The National Provisioner 
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Meat Canning 


Aid to Meat Packer and Canning 
Department on Meat Canning 
Methods and Processes 





CANNED MEATS AFTER FLOOD 


Several recent inquiries ask about 
the effect of flood waters on stocks of 
canned meat. An Eastern packer 
writes: 

Editor THE NATIONAL PROVISIONER: 

What is the effect of flood water on canned 
meat and other foods? How should lots that 
have been submerged be handled? 

According to the National Canners 
Association, canned foods are sterilized 
in hermitically sealed impervious con- 
tainers and consequently cannot be con- 
taminated by exposure to water. Any 
contamination from exposure to flood 
waters would therefore be restricted to 
the outside of the can. 


Under such circumstances, the fol- 
lowing treatment for stocks of canned 
foods which may have been in actual 
contact with flood water is believed to 
be adequate to make the cans suitable 
for use. 


1.—Remove labels and wash cans in 
warm soapy water. 


2.—Follow the cleansing treatment 
by immersion in a chlorine solution or 
other sterilizing solution approved by 
a board of health. Phenol, cresol or 
other coal tar disinfectants are unsuit- 
able since the odor imparted by such 
solutions is objectionable and persistent. 


3.—Rinse the cans in fresh water and 
dry thoroughly to prevent rust. 


4.—Repack in dry cases and store in 
a dry place as is usual. 


If chlorine is used for a disinfectant, 
a solution having an alkaline reaction is 
recommended, since such a _ solution 
tends to prevent rusting of the cans. Ifa 
solution of this type is used there is no 
need to rinse the cans in fresh water, 
but they should be dried promptly. The 
cans may be relabeled as soon as they 
are thoroughly dry. 


Advice regarding the strength of the 
sterilizing solution should be obtained 
from the local board of health or other 
agency concerned in the flood rehabili- 
tation. 


VACUUM IN MEAT CANS 


Regulations of the U. S. Bureau of 
Animal Industry governing vacuuming 
of cans containing spiced ham, spiced 
luncheon meats, etc., were recently an- 
nounced. They are as follows: 


“Cans of spiced ham, spiced luncheon 
meat, and like products canned with- 
out pressure cooking, are required to 
show the external characteristics of 
sound cans. 


“The cans shall not be overfilled and 
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shall show definite evidence of vacuum. 
The two wide sides shall show a dis- 
tinct concavity. The narrow side op- 
posite the seam shall show at least 
a slight concavity. The seam side need 
not show concavity but shall not bulge. 
The tin shall not be slack nor loose nor 
yield readily to pressure. 


“In short, the cans shall be readily 
recognizable by outward inspection as 
sound cans. The characteristics of a 
sound can shall not disappear when a 
test can is taken from the cooler and 
allowed to warm up to room tempera- 
ture. 


“Product packed after this notice has 
been received, and a short time allowed 
establishments to adjust methods of 
packing and processing, shall be re- 
quired to conform to the requirements 
outlined. 


“Product packed before receipt of 
this notice, and during the adjustment 
period, which has been held under re- 
frigeration since canning, which shows 
some vacuum, which does not show 
swelling or bulging, and which is rec- 
ognizable as sound by outward inspec- 
tion, may be shipped under appropriate 
inspection precautions to preclude ship- 
ment of unsound product. : 


“Cans of newly-packed product which 
do not conform to the requirements out- 
lined in the first paragraph of this 
letter, and cans of product now on hand 
or packed during the permitted adjust- 
ment period, which do not conform to 
the requirements outlined in the third 
paragraph of this letter, shall be 
opened for inspection and the contents 
disposed of in accordance with the find- 
ings.” 








Uncooked Pork Rules 


All meat products which in- 
clude pork designed to be eaten 
without cooking must be _ sub- 
jected either to heat or refriger- 
ation to insure wholesomeness, 
according to U. S. government 
regulations. 

THE NATIONAL PROVISIONER has 
published a recapitulation of this 
treatment as issued by the U. S. 
Bureau of Animal Industry. In- 
structions for handling dry or 
summer sausage, ham to be eaten 
without cooking, and capicola and 
coppa, are included. 

Information concerning these 
rules, of vital importance in the 
manufacture and sale of these 
products, may be had by filling 
out and mailing the following 
coupon, with 5c in postage: 

The National Provisioner, 

Old Colony Bldg., Chicago 


Please send me information on ‘‘RULES 
ON UNCOOKED PORK.” 


(Enclosed find 5c in stamps.) 
































Recent Patents 


New Devices Relating to the Meat 
and Allied Industries on Which 
U. S. Patents Have Been 
Granted. 





Rendering Process.—John P. Harris, 
Wilmette, Ill., assignor to Industrial 
Chemical Sales Co., Inc., New York 
City. A method of rendering animal 
fats from tissue, comprising adding ac- 
tivated carbon, capable of absorbing 
substantial quantities of gas and the 
like, to a charge of fats to be rendered. 
Quantity of activated carbon used is be- 
tween .05 and 1.0 per cent of the weight 
of the charge. Rendering is done in a 
closed vessel for a period of more than 
30 minutes. Granted March 24, 1936. 
No. 2,035,126. 


Codimentation of Food Products.—Ar- 
thur A. Levinson and Lawrence K. 
Pillsbury, Chicago, Ill., assignors to 
Wm. J. Stange Co., Chicago. A com- 
position comprising a siftable powdered 
solid soy bean product having oleo- 
resins and essential oils of spices ab- 
sorbed therein in an amount equal to 
about 6 per cent of the weight of the 
mixture. Granted March 24, 1936. No. 
2,035,136. 


Stabilization of Fats and Oils—Wil- 
liam D. Richardson, Donald P. Grettie 
and Roy C. Newton, Chicago, IIl., as- 
signors to Swift & Company, Chicago, 
Ill. A baking composition comprising 
stabilized oils and fats stabilized dur- 
ing storage and distribution and when 
subsequently used with water in the 
manufacture of bakery products. These 
fats and oils have incorporated with 
them a fraction of 1 per cent of non- 
toxic and substantially odorless and 
tasteless amino-free phenol derivatives 
selected from the group consisting of 
polyphenols, substituted polyphenols 
and condensation products of poly- 
phenols with ketones or aldehydes. This 
polyphenol derivative is soluble in the 
oils or fats and has such solubility in 
hot water and stability at high tem- 
peratures that it will remain in the oil 
or fat when used with water in the 
manufacture of bakery products. Also 
food products in which, or in the manu- 
facture of which, water is used, and 
which contain oils or fats stabilized by 
a small amount of a condensation prod- 
uct of pyrogallol and acetone. Granted 
February 18, 1935. No. 2,031.069. 


Closure for Meat Grinders. — Frank 
Butler, Oakland, Calif. This device is 
intended to provide safe operation of 
meat grinders by the use of two covers, 
one of which fits over hopper opening 
and the other over outlet. Covers are 
connected with mechanical members for 
simultaneous operation. Granted March 
17, 1986. No. 2,034,084. 
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BENSAMPN FRANKLIN 


TZ AK 


He, too, Sought and Found 
the / BETTER WAY” 


It seemed such a simple thing; and yet, when Franklin 
discovered the principle of the magnet he opened the gates 

of knowledge. This led to the development of the tele- 

phone, telegraph, and other electrical conveniences upon 
Ls which civilization depends today. 

Small things can be so important. For instance, unless the 
packing industry had sensed the economy of wrapping their grease-content 
products in “single-purpose” Rhinelander Greaseproof Parchment, this great 
industry would still be paying unnecessary toll for “dual-purpose” papers. 
Modern minded packers everywhere are now separating their greaseproof 
jobs from those requiring moistureproof wraps. The savings are substantial 
if Rhinelander Greaseproof is used . . . tangible evidence of the “better way.” 


HINELANDER Greaseproof PARCHMENT 
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Meat Sales PROBLEMS 
e 


Branch House and Peddler 
Make Trouble for Car 
Route Man 


ELLING practices followed by dif- 

ferent packer sales agencies some- 
times result in troublesome competi- 
tion. “There is enough business for 
everyone if markets are developed,” 
says a salesman who complains of some 
of these practices. His particular com- 
plaint is against certain types of com- 
petition in branch house selling and 
that offered by peddlers. 


He says: 


Editor THE NATIONAL PROVISIONER: 


Recent articles on “A Page for the 
Packer Salesman” in THE NATIONAL 
PROVISIONER have dealt with evils—par- 
ticularly price competition—which are 
slowing up meat sales. More of such 
articles from time to time would be 
very helpful, I believe, in calling atten- 
tion of the meat industry to need for 
getting meat merchandising on a more 
efficient and profitable basis. 

“Getting the Price,” which appeared 
in the December 28, 1935, issue, was an 
inspiration to me, as it must have been 
to all other packer salesmen who read 
it. It was the best article I have read 
in a long time. To the many construc- 
tive thoughts expressed in it I would 
like to add some of my own on branch 
house salesmen and wagon peddlers. 


Branch House Methods 


I am a car route salesman. I hope 
what I have to say will not offend local 
salesmen. My purpose is not to “knock,” 
but to discuss frankly some conditions 
as I see them. Doing this should harm 
few and may benefit many. 

Branch house managers in metropoli- 
tan areas have for years made it a 
policy to have salesmen bring their 
prospects to the branches. Here va- 
rious department men do their utmost 
to sell them. Often product is offered 
at a very small margin of profit, in the 
hope these retailers can be induced to 
deal permanently with the firm. 

It seems the supply of “specials” and 
“concessions” never is exhausted. Nor 
does it seem to be realized how quickly 
a customer forgets a favor when a 
salesman from another firm offers prod- 
ucts at still lower prices. 

Branch house trading usually takes 
place in the morning. Later, when the 
car route salesman contacts the dealer 
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alesman 


he is often told the prices of all prod- 
ucts offered are too high. If the car 
route salesman denies this, the retailer 
promises to show later invoices to prove 
his statement. In other words, prices 
quoted by the branch house salesman 
make the market so far as the retailers 
contacted are concerned. 


It is realized, of course, that the 
branch house must move its stock. Mer- 
chandise must not be permitted to pile 
up and become stale. Price conces- 
sions may therefore be necessary oc- 
casionally. But what is gained by low- 
ering prices and disrupting markets 
when the few customers gained by 
these methods usually are held only 
until a competitor quotes lower prices 
or offers more concessions and service? 


New customers, must be sought, of 
course. But, after all, when one pack- 
er gains a new account some other 
packer loses one. This continual turn- 
over of customers causes endless con- 
fusion and expense and keeps the mar- 
ket in a state of unrest. 


Business Enough for All 


Would it not be more constructive 
and of greater benefit to the industry 


to spend the time and effort now de-: 


voted to attempts to take customers 
away from one another to building con- 
sumer demand and increasing per 
capita meat consumption? There is 
enough business for everyone if mar- 
kets are developed. 


I know branch house salesmen whose 
tonnage totals thousands of pounds 
weekly. I also know that in many 
cases orders taken at profitable prices 
do not amount to a row of pins. We 
car route men could also sell large ton- 
nage if we had six or eight depart- 
ment men under us and if we were per- 
mitted to play with prices to the ex- 
tent branch houses are. The sad part 
of this situation is that car route men 
are expected to sell more than local 
salesmen. 


Competition of price, duplication of 
effort, the eternal struggle for volume 
—these are problems that must be 
solved sooner or later. Competition to- 
day is not only between meat plants, 
but also between them and manufac- 
turers of other foods. It is becoming 
apparent that if meat is to hold its own 
each packer must learn to merchandise 
as efficiently as his competitors in and 
out of the meat industry. This means, 
first of all, a profit on sales. 


Wagon Peddler a Problem 


Another serious problem of the meat 
industry is the independent wagon ped- 
dler. He carries the average retailer 
60 to 90 days; goes to the bank for 
him; delivers his orders; sells him half 
a boiled ham, a fourth of a minced 
ham, a nickle’s worth of bacon squares, 
a pork loin with the ends cut off and 
all fat removed and a tailor-made piece 
of bacon. And he doesn’t get any bet- 
ter prices than the average packer 
salesman. 


But the wagon peddler does succeed 
in creating conditions the packer sales- 
man finds difficulty in meeting. To 
hold his own where peddler competi- 
tion is keen the salesman must be 
alert, know uninspected and “distress” 
merchandise when he sees it, be able 
to spot “specials,” and have the in- 
genuity to plan for the retailer’s suc- 
cess. 


Using his utmost efforts he can get 
by. He can complain about bad con- 
ditions that slow up meat sales and dis- 
courage consumption, but he cannot cor- 
rect the evils. These must be dealt 
with, it seems to me, by a policy of 
better merchandising in which adver- 
tising to build consumer demand is an 
important detail. 


It would be interesting and construc- 
tive to have the ideas of branch house 
salesmen and wagon peddlers on the 
problems and evils of meat selling. Per- 
haps some of them can be induced to 
write their views to THE NATIONAL 
PROVISIONER. 


Yours truly, 
CaR ROUTE SALESMAN. 
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Meets the requirements of another large packer. The William ™ 
Schluderberg-T. J. Kurdle Company of Baltimore—packers of 
Esskay Quality Meats—uses Frick Refrigeration in their chilling. 
packing and storage rooms, 

Let the nearest Frick Sales-Engineer design your cooling 
system to maintain the perfect humidity so important in the 
meat-packing industry. Write, wire or phone NOW! a 




















MICK CO 


WAYNESBORO, PENNA. (===> 














S.C. BLOOM & COMPANY 


Engineers, Manufacturers, Contractors 
SPECIALISTS TO PACKERS 


Meat Plant Air Conditioning 
and Refrigeration 


BONDED GUARANTEES ON RESULTS 


53 W. Jackson Blvd. Chicago, Illinois 
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SAUSAGE ROOM CONDITIONING 
(Continued from page 11.) 


cooler is through the ceiling. Tempera- 
tures in rooms surrounding the cooler 
vary from 70 to 80 degs. Below the 
cooler is a room in which the tempera- 
ture is sufficiently low so that there is 
no heat loss through the floor. 


Meat to be cured comes into the cool- 
er at a temperature of 38 degs. and no 
loss occurs from this source. The other 
sources of heat gain come from two 
people working in the space, four 100- 
watt lamps and infiltration through the 
door. 


Use of Suspended Unit Cooler 


A small unit was selected to air con- 
dition this room. This is suspended 
from the center of the ceiling. A pan- 
type diffuser outlet is used to force the 
conditioned air in four directions, and 
is installed so that the chilled air 
sweeps the ceiling where the greatest 
heat losses occur. It is also adjusted 
to give the air sufficient velocity to 
reach the side walls, through which 
there is the next largest heat loss. 


Fig. 2 shows accessories used on this 
unit conditioner, and the manner in 
which they are connected to automati- 
cally maintain uniform room condi- 
tions. Ammonia at 20 Ibs. back pres- 
sure is available, which necessitates 
use of a back pressure regulating valve 
to hold proper ammonia temperature in 
the coil. A thermal expansion valve 
and an ammonia surge drum are re- 
quired to maintain flooded conditions in 
the unit coil. The magnetic stop valve 
and thermostat maintain constant tem- 
peratures. 


When it is desired to hold meat that 
has been fully cured, further curing 
can be checked by setting the thermo- 
stat for lower temperatures. 


Working Out the Problem 


This example of air conditioning a 
sausage meat cooler was worked out to 
fit particular conditions—as should be 
done in every such instance if desired 
results are to be obtained. It was the 
simplest solution to the problem. Under 
other conditions one or more unit cool- 
ers of the floor type might be required. 
If properly engineered, however, every 
installation, regardless of the particu- 
lar style of conditioning unit used, will 
maintain ideal conditions automatically. 


It has been stated in previous ar- 


ticles in this. series that, in working . 


out air conditioning problems for any 
department of the meat packing plant, 
all conditions must be taken into ac- 
count and the unit planned for the par- 
ticular work it is to do. The importance 
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REF hh IGERATION 


Conditioning 


of a correct understanding of this fact 
justifies repetition of the statement. 


Air conditioning is more a matter of 
engineering than of any particular 
method of refrigeration. A unit cooler 
installed without regard for all factors 
involved may or may not give the re- 
sults expected of it. Planned as to size, 
type and operation and with respect to 
conditions existing and results desired, 
it is an efficient method of maintaining 
needed conditions of temperature, air 
movement and humidity. 

EDITOR’S NOTE. — Air conditioning of 
bacon slicing rooms will be the next subject 
discussed in this series by O. F. Gilliam, of 
the Carrier Engineering Corp., who has had 


wide experience in solving problems in meat 
packing and sausage manufacturing plants. 


REFRIGERATION NOTES 


Simon Brothers, Cottonwood, Ida., 
will erect cold storage plant. 


Bailey & Wilson plan erection of 
cold storage plant at Kennewick, Wash. 


George D. Vratos plans cold storage 
plant in Miller Building, Athena, Ore. 


Storage warehouse of American Re- 
frigeration Transit Co., St. Louis, Mo., 
has been damaged by fire. 


County board of commissioners plan 
a county cold storage plant at New- 
ton, Ga. 


ie 


King-Courtney Co., Walla Walla, 
Wash., plan installation of cold stor- 
age lockers in Buckner Bldg., Boise, 
Ida. 


Snelling’s Lumber Co. is construct- 
ing modern cold storage plant at Co- 
lumbus, Ga. 


Cecil D. Crummey, Rochelle, Ga., has 
bought interest in Rochelle Ice & Cold 
Storage Plant. 


Construction of number of cold stor- 
age plants in Mississippi will begin 
immediately, following notice of fed- 
eral grant of $1,000,000, Dr. Wayne 
Alliston, state WPA administrator, an- 
nounced. 


P. L. Smithers, jr., has been elected 
vice president, Produce Terminal Cold 
Storage Co., Chicago. Mr. Smithers 
has long been connected with cold stor- 
age industry. 


COLLECTIONS, SALES STEADY 


Wholesale collections and sales in 94 
cities of the country revealed resistance 
to declines during March, according to 
the National Association of Credit Men. 
Thirty-two cities noted “good” collec- 
tions and 34 reported “good” sales 
against slightly larger numbers during 
February. “Fair” collections were re- 
ported by 48 cities and “fair” sales by 
52. 








PACKER’S NEW REFRIGERATED TRUCKS. 


Eight new streamlined refrigerated bodies are being added to the fleet of 
the Val Decker Packing Company, Piqua, O. Each unit carries two tons of 
' meat products daily over a 200-mile route, making about 50 stops. 

A temperature of 45 degrees is maintained with crushed ice carried 
in cans. Like many other refrigerated units in the Decker fleet, the new 
bodies are insulated with Dry-Zero, 2/2 in. in roofs and walls; floors insu- 
lated with 2 in. of cork. Like other Decker bodies, new units are being 


built by Giffel Body Mfg. Co., 
K-34 Dodge chassis. 


Terre Haute, Ind. 


Bodies are mounted on 
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PRAGUE sity =~ 


Has Power of Deep Penetration and 
Develops a High Color Pumping Pickle 





Its Absorption Creates Immediate 
Cure and High Color Fixation— 
the Flavor Lasts. A Rich Ripe 
Flavor in “a short time cure” 
i r eee atanat sp 





PRAGUE POWDER 
PRAGUE PICKLE 
BIG BOY PUMP 


The Big Three 
WHY NOT NOW 











The Home of GRIFFITH'S PRODUCTS 
2 


THE PRAGUE METHOD 


2Order No. 3 
Combination 


Your Pumping Methods 


Can Be Improved 
with a 


BIG BOY 
PICKLE PUMP 
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Trade Fairly Good—Prices Slightly 
Easier—Hog Run Fair — Hog 
Prices Steady—Cash Trade Mod- 
erate—Sentiment Mixed. 


OSITION of lard market the past 

week was somewhat easier than of 
late, although resistance was displayed 
towards declines. Prices reacted some 
20 to 30 points from recent best levels, 
as a result of a letup in speculative ab- 
sorption and profit taking and selling 
brought about by a weak trend in grain, 


Interests with packinghouse connec- 
tions were on the selling side of the 
later months while commission houses 
were on both sides. Speakers again 
appeared active, some buying lard 
against sales of other commodities, 
while still others were selling lard, clos- 
ing out previously made spreads. 


There was nothing particularly new 
within the market itself. Prospects of 
larger hog slaughterings in future, as 
persistently intimated by the Agricul- 
tural Department of late, served to 
bring about some change in sentiment, 
but on the whole speculative attitude 
was divided. The hog run to market 
was fair and hog prices were steady. 


Meat and Lard Stocks Light 


Lard stocks at Chicago decreased 
slightly during March and.are still 
small compared with a year ago. Meat 
stocks also decreased moderately and 
are much lighter than they were at this 
time last year. There was no pressure 
of supplies on the market but trade was 
hesitant and inclined to go slow, pend- 
ing developments. 


Receipts of hogs at Western packing 
points last week totaled 274,000 head 


compared with 292,000 previous week | 


and 230,000 the same week last year. 
Top hogs at Chicago at mid-week 
were 10.75¢c or unchanged from levels 
prevailing the previous week. Average 
price of hogs at Chicago at the outset 


of the week was 10.45¢c compared with - 


10.50¢c the previous week, 8.95c a year 
ago, 4.05c two years ago and 3.90c three 
years ago. Average weight of hogs re- 
ceived at Chicago the past week was 
250 Ibs. against 246 Ibs. the previous 
week, 239 lbs. the same week last year, 
and 232 lbs. two years ago. 


More Lard Exported 


Official exports of lard for the week 
ended March 21, were 2,107,000 Ibs. 
compared with 1,672,000 lbs. the same 
week last year; lard exports Jan. 1 to 
Mar. 21 totaled 23,680,000 lbs., against 
39,807,000 Ibs. same time last year. Ex- 
ports of hams and shoulders for the 
week were 140,000 lbs. against 710,000 
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Provisions ad|Lard 
Weekly Marple’ (Ce 


Ibs. a year ago; bacon 263,000 lbs. 
against 206,000 lbs. and pickled pork 
45,000 Ibs. against 60,000 Ibs. 

PORK — Demand was fair at New 
York and market steady with mess 
quoted at $32.37 per barrel and family 
$31.87 per barrel; fat backs $21.75 to 
$28.25 per barrel. 

LARD — Demand was moderate at 
New York and market slightly easier. 
Prime Western quoted at 11.55@11.65c, 
middle Western 11.45@11.55c;_ city 
tierces 11@11%c; tubs 11%c; refined 
Continent, 12c; South America, 12%c; 
Brazil kegs, 12%c; compound, car lots, 
11%c; smaller lots, 12c. 


At Chicago regular lard in round lots 
was quoted at 2%c under May and 
loose and leaf lard each 50c under May. 

(See page 32 for later markets.) 

BEEF — Demand was fair at New 
York and market steady with mess 
nominal; packer, nominal; family, 
$18.50@19.50 per barrel, and extra 
India mess nominal. 








GREEN & D. C. BELLIES 


CENTS PER LB. (10-12 Ib. av.) 
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D. C. BELLIES 
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Prices of green and dry cure bellies dur- 
ing the first quarter of 1936 and the 
last few months of 1935 showed a wider 
differential than during the first half of 
the year, although the price level of 
both products has dropped sharply. This 
chart is a reflection of day-to-day prices 
of these products on the Chicago mar- 
ket as shown by THE NATIONAL PRO- 
VISIONER DAILY MARKET SERVICE. 














MEAT AND LARD STOCKS 


Stocks of meat and lard on hand at 
the seven principal markets on April 
1, 1936, were well under those of a 
month and a year ago. This indicates 
improved consumption of pork meats 
and lard, as hog receipts during the 
first quarter of 1936 were some 200,000 
head larger than in the 1935 period. 

Some idea of the advantageous posi- 
tion of cured meats is given by a 
survey of this report of stocks on hand. 
Total pickled meats are some 60,000,000 
Ibs. under those of a year ago, and are 
less than half of the supply on hand 
five years ago. Dry salt meats, while 
showing some increase for the month, 
and higher stocks than at this time in 
1935, are low when compared with 
other like dates of the five-year period. 

Cured hams should be in a particu- 
larly strong position, as stocks of regu- 
lar hams are only about half those 
usually on hand at this season, and 
cured skinned ham stocks are way 
under those of each of the past five- 
year periods. An equally strong posi- 
tion is indicated for pickled bellies and 
pickled picnics. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on March 31, 
1936, with comparisons: 


Mar. 31, ’36 Feb. 29, °36 Mar. 31, °35 
Total S.P. meats. ..105,589/188 112,517,145 163,723,020 
Total D.S. meats... 32,059,135 27,461,293 25,672,756 
Other cut meats.... 10,505,292 -119987,845 14,720,027 
Total all meats. ...148,153,615 151,916,283 204,125,803 


PR. Me... ..005- 34,931,196 35,855,610 53,559,660 
Other lard ........ 8,789,427 10,157,398 15,964,050 
Total lard ........ 43,720,623 46,013,008 69,523,710 
S.P. regular hams. 24,495,398 26,304,604 47,732,658 
S.P. skinned hams. 35,985,505 40,465,006 56,189,256 
S.P. bellies ........ 35,568,205 35,715,161 46,261,341 
S.P. picnics ...... 9,408,686 9,805,974 13,387,965 
D.S. bellies ....... 19,869,647" 15,853,390 14,397,298 
D.S. fat backs..... 11,450,596 .-10,840,169 10,668,122 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of March 31, 
1936, as follows: 


Mar. 31, ‘36 Feb. 29, '36 Mar. 31, °35 


All Barreled Pork, bris. 23,756 26,302 20,511, 
P.S. Lerd, Ts...... 28,747,675 29,390,438 47,346,269 
Other Lard, Ibs....... 4,127,176 5,880,482 8,927,523 
D.S. Cl. Bellies (a).. 7,987,709 6,522,380 5,421,089 
D.S. Rib Bellies (a).. 745,813 497,951 858,086 
Ex. S.C. Sides, Ibs. (a) 4,100 2,000 4,400 
S.C. Sides, Ibs........ 5,000 
D.S. Fat Backs, lbs... 4,551,567 4,801,878 4,153,593 
D.S. Shoulders, lbs... 179,334 174,679 24,800 
S.P. Hames, We....... 11,856,159 12,680,998 22,286,987 
S.P. Sknd. Hams, Ibs.15,423,248 17,202,301 26,664,038 
S.P. Bellies. Ibs...... 16,728,536 17,173,961 21,641,065 
S.P. Picnies—S.P. 

Boston Shidrs, Ibs... 5,038,803 5,243,774 7,302,767 
S.P. Shoulders, Ibs... 45,000 35,000 49,000 
Other Cut Meats, Ibs.. 5,786,993 6,622,183 7,749,892 


Total Cut Meats, Ibs. .68,347,262 70,957,105 96,160,717 
(a) Made since Oct. 1, 1935. 
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1S SALT AN 
IMPORTANT FOOD 
INGREDIENT? 


UNDREDS of food manufacturers to 

whom quality is an important factor, 

say that salt that’s always uniform is an 
important ingredient in their products. 

Uniformity is an outstanding quality of 

Diamond Crystal Salt. It reacts and behaves 





curing of meat, the making of sausage, or 
the blending of flour. 

And in purity, mildness, and solubility, 
too, Diamond Crystal Salt stands unexcelled. 
That’s because it’s made by the exclusive 
Alberger Process, the key to all salt good- 


consistently — today, next week or next ness. Diamond Crystal Salt Company, Inc., 
year— whether in the baking of bread, the St. Clair, Michigan. 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR...PURITY...DRYNESS...SOLUBILITY...SCREEN 
ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 


BLISS BOXES | 


Give you the qualities you want 
in your Shipping Containers: 


. Greatest margin of safety to your goods while in transit. 
. Cost less than other types of shipping containers. 
. Their light weight reduces freight charges. 
. Reinforced corners enable them to 
withstand stress in storage. 
. High advertising value, as they can 
be effectively printed on all sides. 
. Easily and economically assembled @& 
and sealed on the Bliss Box Stitcher § 
and Bliss Power Lift Top Stitcher. 


BLISS BOXES 
and BLISS EQUIPMENT . 
Are Used by the g 
Leading Meat Packers 








BLISS POWER LIFT TOP STITCHER 


DEXTER FOLDER COMPANY 


28 West 23rd Street, New York, N. Y. 
Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 
CHICAGO PHILADELPHIA BOSTON CLEVELAND 8T. LOUIS 
117 W. Harrison St. 5th and Chestnut Sts. 185 Summer St. 1931 E. 6lst St. 2082 Ry. Exch. Bldg. 


SAN FRANCISCO—LOS ANGELES—SEATTLE 
Harry W. Brintnall Co. 





BOX AND BOTTOM STITCHER 
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Hog Cut-Out Results 


Hog receipts at Chicago during the 
first four days of the current week 
were somewhat smaller than in the 
preceding period with price levels high- 
er, particularly on weightier butchers. 
Green product prices failed to follow 
the increase in heavier hogs and cut- 
out values for these kinds showed con- 
siderable loss. Cutting loss on the light- 
er weight butchers declined from that 
of the previous week. 


Seasonal influences appeared to slow 
up buying of fresh pork and was re- 
flected in the hog market, particularly 
the approach of the final week of the 
Lenten period. Closing and high hog 
top for the week was $10.80, paid for 
strictly choice 190- to 220-lb. butchers, 
with the bulk of good butchers weigh- 
ing up to 250 lbs. selling at $10.50 to 
$10.80, and good kinds ranging from 
250 to 300 Ibs. selling at $10.40 up to 
$10.65. 


Every packer wants to hold his fresh 
pork trade and so is inclined to buy 
hogs at prices considerably out of line 
with realizations. In view of this, he 
must check his values carefully each 
week not only from the standpoint of 
that part of the carcass which moves 
into the trade fresh but for the larger 
portion that is cured and comes on the 
market some weeks later. 


With pickled hams, 12/16 range, 
quoted at 18% to 19c and with this 


same average going into cure this week 
at a cost of 19.2c, 14/18- lb. averages 
at 20%c, and 16/20-lb. hams at 18%c 
some close figuring is required to see 
how hogs can pay out. 

The test shown on this page is 
worked out on the basis of Chicago hog 
costs and product prices, with repre- 
sentatives costs and credits used. 


CHICAGO PROVISIONSHIPMENTS 


Provision shipments from Chicago 
for the week ended March 28, 1936: 


Week Same 
Mar. 


week ’35. 


Previous 
week. 
Cured meats, Ibs. ..16,810,000 15, phd poo 14, pik 000 
Fresh meats, lbs...41,044,000 39,980,000 30,959,000 

3,390, 000 2, ger" 000 2, Tee, 000 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 
Mar. 1,’36, Feb. 1,36, Mar. 1,’35, 
Ibs Ibs. ibs. 
16,910,023 20,236,836 16,930, 47 
1,625,707 2'180,071 1,282; 


'660,493 32,813,136 33,075, 430 


Pork 
Mutton and lamb. : 3,620,546 4,774, 911 5,456,206 


U. S. MEATS TO CANADA 


Mutton and lamb 
Canned meats 
Lard 


EXPORT NOTES 


Ecuador, by a new consular law effec- 
tive April 1, has established a fee of 
$3 for certification of the purity of 
lard, payable to the consul. 


United States shared in the increase 
in Czechoslovakian lard imports during 
January, shipments from this country 
totaling 419,000 Ibs. against 94,000 Ibs. 
during January, 1935. 


Lard exports in January totaling 
10,161,000 Ibs. were 29 per cent greater 
than in December but considerably 
smaller than in January, 1935. Exports 
to Germany amounting to 782,000 Ibs. 
were larger than in any month since 
December, 1934, but small in relation 
to monthly exports to Germany prior 
to 1934. 


British fresh pork quota for the 
United States has been announced as 
2,844,800 Ibs. for the second quarter of 
1936. This includes a quota of 257,600 
Ibs. of frozen pork for cure. 


Information regarding following trade 
opportunities may be obtained from the 
U. S. Bureau of Foreign and Domestic 
Commerce, Washington, D. C.: 


A firm in Vancouver, Canada, wishes 
to purchase kosher meats in cans and 
kosher “lard.” 

A firm in Rangoon, Burma, wishes an 
agency for canned meat. 

A firm in Tel-Avin, Palestine, wishes 
an agency for meat preserves. 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


Per cent 


Regular hams 


Boston butts 
Loins (blade in) 


Bellies, D. S 
Fat backs 
Plates and jowls 


P. S. lard, rend. wt 
Spareribs 


Feet, tails, neckbones 
Offal and misc 


TOTAL YIELD AND VALUE 
Cost of hogs per cwt 
Condemnation loss 


Handling and overhead 


TOTAL COST PER CWT. ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 


Week ending April 4, 1936 


taken from actual tests in Chicago plants.) 


180-220 lbs. 


Price Value Per cent 
per per cwt. live 
Ib. alive. wt. 


19 $ 2.66 
14% 80 
18% -75 
20 1.96 
19% 2.16 


Price 
per 


13.70 18% 
5.30 14 
4.00 18% 
9.50 17% 
8.70 17% 
3.00 14% 
4.00 8% 
2.50 9 
2.10 10.32 

11.90 10.64 


8% “16 
9 23 
10.32 21 


10.64 1.34 

11% AT 1.50 11% 

8% .26 2.80 8% 

uae 09 2.00 ees 
33 


$11.12 71.00 


220-260 lbs. 


260-300 Ibs. 
Value Per cent Price 
per cwt. live per 
alive. wt. Tb. alive. 
$ 2.53 13.30 18 $ 2.39 
-74 5.00 13 65 
-75 4.00 18% -75 
1.70 9.00 16% 1.51 
1.54 3.50 17 60 
44 9.00 14% 1.28 
34 5.00 9 45 
23 3.30 9 30 
£2 2.20 10.32 23 
1.27 11.50 10.64 1.22 
| 1.50 11% Ry | 
26 2.70 8% 26 
.09 2.00 soaps .09 
33 aisians ree 33 


Value 
per cwt. 


$10.61 72.00 $10.23 





ROUND-THE-WORLD CRUISES 
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JAMAICA 


Source of supply for Ginger 
Source of supply for Allspice 





. EAST, INDIES 
CO ints ‘a 








» Meany ; 





DUTCH EAST INDIES 


Source of supply for Fancy 
Banda Mace 

Source of Supply for Nutmeg 

Source of supply for Java 
Muntak Pepper 














INDIA 


Source of Supply for 
Telicherry Black Pepper 





just an everyday occurrence 
with 
MAYER SEASONINGS 


The knowledge and experience of the maker 
determines to a large extent the quality of any 
seasoning material. But even more important 
than this are the raw materials — spices — from 
which the seasoning is made. 

We comb the spice markets of the entire 
world to get the finest of spices to use in mak- 
ing MAYER Seasoning. Skilled spice buyers 
are constantly at work in every part of the 
globe, selecting, sorting and grading spices for 
shipment to us. The finest, cleanest and best 
grades of spices are set aside for MAYER, be- 
cause the spice experts in the spice producing 
countries know that nothing but the very finest 
spices are good enough for our customers. 

Naturally, it costs money to do this. We pay 
premium prices for all the spices used in our 
Seasonings. By so doing, the products we pro- 
duce have finer flavor, greater strength and 
stronger seasoning power. They have an en- 
tirely different flavor— more delicious, more 
wholesome, more appetizing. They give sau- 
sage and specialty products finer, fuller flavor. 
They produce products that are unexcelled for 
consumer appeal and profit producing power. 
They cost you no more to use! Ask for proof! 
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SPAIN 


Source of supply for Paprika 














Source of Supply for Cloves 


Source of Supply for Coriander 











CEYLON 


Source ofsupply for Cardamon 


Pork 

Bacc 
M 

Lard 


Poin’ 
orig 
Arge 
Braz! 
Braz! 
Braz! 
Brazi 
Cana 
Cana 
Cana 
Cana 
Cana 
Cana 
Canat 
Cana 
Cana 
Cana 
Cana 
Denm 
Denm 
Denm 
Eston 
Eston 
Eston 
Eston 
Eston 
Germs 
Germ: 
Irish 
Italy- 
Italy- 
Italy- 
Norw: 
Parag 
Polan 
Polan 
Polan 
Polanc 
Polan 
Polanc 
Polan 
Polanc 
Polanc 
Polan¢ 
Polanc 
Polanc 
Urugu 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Mar. 28, 1936: 


PORK. 
Week Week Nov. 1, 
ended ended 1935 to 
Mar. 28, Mar. 30, Mar. 28, 
1936. 1935. 1936. 
bbls. bbls. bbis. 
12 2 
; owes was 110 
Continent ° jets 12 
West Indies ees 
BACON AND HAMS. 


Mibs. M Ibs. 
3,754 2,929 
3,744 2,918 


M Ibs. 
47,022 
United Kingdom 
Continent cece oes 
West Indies 4 150 
Other countries sees 17 2 


M lbs. M Ibs. 
1,164 

United Kingdom . 

Continent 2 37 

Sth. and Ctl. America.. ace 

West Indies 23 28 

Other countries ence wien 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Hams, Lard, 
From M lbs. M lbs. 
New York nets { 618 
Boston waa 4 
New Orleans 
W. St. John 
Halifax* 
Total week 
Previous week 
2 weeks ago .. eens 
Cor. week 1935 12 
SUMMARY NOY. 1, 1935, TO MARCH 28, 1936. 
1935 to 1934 to De- 
1936. 1935. Increase. crease, 
Pork, M lbs. ... 186 237 re 51 
Bacon and Hams, 
47,022 64,614 ee 17,592 
39,101 66,140 re 27,039 


M lbs 
Lard, M Ibs. 


*Shipments for (2) weeks. 


MEAT IMPORTS AT NEW YORK 
For week ended March 27, 1936: 


Point of 
origin. 
Argentine- 


Commodity. Amount. 
Canned corned beef 77,670 Ibs. 
Brasil—B. FP. BRM. occ ccccsccevcescows 11,692 lbs. 
Brazil—S. P. pork butts 10,200 lbs. 
Brazil—Canned corned veal 540 lbs. 
Brazil—Canned corned beef 18,000 Ibs. 
Canada—Bacon 9,592 Ibs. 
Canada—Fresh pork cuts 1,645 Ibs. 
Canada—Smoked pork middles : 
Canada—Fresh beef cuts 
Canada—Fresh chilled beef livers...... 690 Ibs. 
Canada—S. P. RAMS, 2... ceccscccevcece 10, 800 Ibs. 
Canada—Frozen perk cuts... . 4 
Canada—Fresh calf i 
Canada—Frozen beef tongues.. 
Canada—Smoked pork butts 
Canada—Pork sausage 
Denmark—Cooked hams in tins........ 
Denmark—Smoked rolled ham 
Denmark—Bacon 
Estonia—Cooked hams 
Estonia—Cooked picnics in tins 
Estonia—Cooked shoulders 
Estonia—Salted clear bellies 
Estonia—Cooked hams in tins 
Germany—Bacon 
Germany—Smoked hams 
Irish Free State—Bacon 
Italy—Salami 
Italy—Smoked hams 
Italy—Smoked pork butts. 
Norway—Liverpaste in tins. P 
Paraguay—Canned corned beef 
Poland—Cooked ham in tins Ss. 
Poland—Cooked picnics in tins........ 14,680 lbs. 
Poland—Cooked shoulders in tins 8,685 lbs. 
EEE eee 27,125 lbs. 
Poland—Cured pork 19,605 Ibs. 
Poland—Canned corned beef 
Poland—Smoked hams 
Poland—Smoked rolled hams 
Poland—Smoked pork loins 
Poland—Sausage 
Poland—Smoked pork butts........... 
Poland—Luncheon meat in tins 
Uruguay—Canned corned beef 


1,100 Ibs. 
7 pol Ibs. 
Ss 


19,750 Ibs. 
483 lbs. 
2 2,367 Ibs. 


3, 467 Ibs. 

77 Ibs. 
1,093 Ibs. 
8,685 Ibs. 


Watch the Classified Advertisements 
page for bargains in equipment. 


Week ending April 4, 1936 


46,851 
19 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, MARCH 28, 
Open. High. Low. 


1936. 
Close. 


2111122% «11.25 11.22% 
. . 11.20 11.25 11.20 
211120 ey! one 
..11.07% 


CLEAR BELLIES— 


MONDAY, MARCH 30, 1936. 


11.27% 11.35 
11:20 


+1135 
oobbew no Ya 
i132 11. 21% 
Oct. 
CLEAR BELLIES— 
eS 
May . (15.25 
TUESDAY, ‘MARCH 31, 


15.124%n 
15.25 


11.10ax 
11.12%b 
11.07% 
11.10 
11.00ax 


11.05 
11.05 
11.05 


Oct. .2.11.02%4 11.00 


CLEAR BELLIES— 

Mar. Pa 3. base 15.12%n 

Mere owns vices 15.25n 
WEDNESDAY, APRIL 1, 1936. 

LARD— 


, fae we be] 11.15ax 
July ...11.02} 1g 


11.10b 
Sept. 11. 02\4- ih. 00 iL i 12% 11.12%ax 
Oct. ...10.90 . 10.90ax 


CLEAR BELLIES— 


11. 02% 


- 4 


11.12 
11.02 
11.00 


15.25n 
THURSDAY, APRIL 2, 1936. 
LARD— 
May ...11.12% 11.1 
July ...11.12% 11.1 
Sept. 11.15-11.12% 11.1 


2% 11.05 
2¥ 10.97% 
i 10.9744 


11.05b 
1.00 
11.00b 
10.87 4%4ax 
CLEAR BELLIES— 

3 ose 15.2in 

FRIDAY APRIL 3, 1936. 

LARD— 


May ...11.05 
July ...11.00 
Sept. ...10.97% 


11.05 
11.00 
11.00 


11.00 
10.9214 

10.90 

CLEAR BELLIES— 

15.25n 


Key: ax, asked; b, bid; n, nominal; —, split. 


LOWER EXPORT FREIGHT RATES 


Eastern railroads and transatlantic 
steamship lines have established special 
reduced export freight rates on pack- 
inghouse products during the summer 
season. The rate basis will be the same 
as last summer’s, except that there will 
be no emergency surcharge on the 
inland portion of the rate. This will 
provide a basic through charge of 63 
cents from Chicago, with proportionate 
adjustments in rates from other points. 


Eastern trunk lines are issuing their 
tariff immediately to become effective 
May 1, and transatlantic steamship 
lines have indicated their rate will go 
into effect at the same time. It is 
understood that Western and Southern 
railroad lines and Gulf conference 
steamship lines will make correspond- 
ing adjustments. Negotiations were 
carried on for the packers by the traffic 
committee of the Institute of American 
Meat Packers. 


CASH PRICES 


Based on actual carlot trading Thursday, 
April 2, 19386. 


Short Shank %c over. 


BELLIES. 
(Square cut seedless) 
(S. P. 4c under D. C.) 


*Quotations represent No. 1 new cure. 
D. S. BELLIES. 


OTHER D. 8S. MEATS. 
Extra Short Clears 
Extra Short Ribs 
Regular Plates 


taal Square Jowls. 
Green Rough Jowls 


Prime Steam, cash 
Prime Steam, loose 
Refined, boxed, N. 

Neutral, in tierces 
Raw Leaf 


CANADIAN EXPORTS TO U. S. 


ers. February, 

1936. 1935. 
Cattle, No. 7,024 
Calves, No. 108 


1, - sot 














As Winter Goes. 


Come Summer Woes 














Illustration shows a compact *““BOSS”’ Outfit for processing lard 


Does your lard lose its firmness and seem to take on an oily appear- 
ance during the hot months? 

If so, now is the time to install the equipment that will help to 
overcome this difficulty. 

“BOSS” Lard Rolls, made in Junior size for small plants and 
regular size for large renderers, cool the lard evenly and smoothly. 

“BOSS” Lard Gyrators improve the color and texture of lard, 
and blend it into a uniform, fluffy product of a smooth, velvety 
finish, very like cold cream, that is most tempting to the housewife. 

“BOSS” Lard Fillers are simple to operate and facilitate the 
packing of lard into containers ready for distribution. 





Tell us what you problem is and let us help you solve it! 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
a os. Sausage Making, Rendering an Sp 




















The National Provisioner 












































Tallows “Greases 


Betkly Market Ketter 


TALLOW—With buyers and sellers 
apart, trade in tallow at New York the 
past week was somewhat restricted. 
Last business in extra was at 5%c de- 
livered or 55c f.0.b. In some instances, 
sales were reported made at better than 
those levels for out of town. However, 
sellers were steady in their ideas and 
were not pressing offerings while larg- 
er soapers appeared to be on the side- 
lines for the time being. 

There was little or nothing doing in 
foreign tallows at New York as Europe 
was reported still paying better prices 
than the domestic market. Some offer- 
ings were reported of New Zealand- 
Australian tallow at 6%4%4@6%2c New 
York, duty paid. 

At New York special was quoted at 
544e nominal, extra 5%c f.o.b., and edi- 
ble 65c f.o.b. 

New York tallow futures were quiet 
during the week, but steady, and un- 
changed to 10 points higher. 

At Chicago market was rather quiet 
but steady with edible quoted at 7c, 
fancy 6@6%c, prime packers 6@6c, 
special 5%c, and No. 1 at 5%4c. 

There was no London tallow auction 
this week. At Liverpool Argentine beef 
tallow, April-May shipment, was quoted 
at 29s, an advance of 2s over the pre- 
vious week, while Australian beef tal- 
low at Liverpool, April-May shipment, 
was quoted at 26s 3d, an advance of 
6d for the week. 


STEARINE — Stearine market at 
New York was firmer the past week, 
prices advancing about %4c from the 
previous week, with sales reported at 
8@8%c. The West was reported to 
have sold stearine to Eastern points 
equal to 8%c for oleo. At Chicago the 
market was reported quiet and steady 
with oleo quoted at 744c 


OLEO OIL—Routine conditions pre- 
vailed in New York again this week 
with little change in prices. Extra was 
quoted at 10% @ilc, prime 9% @10%ec 
and lower grades 9%c. At Chicago the 
market was quiet and steady with extra 
quoted at 10%c. 


(See page 32 for later markets.) 


LARD OIL—Trade was rather rou- 
tine and the market steady and un- 
changed at New York, with No. 1, bar- 
rels, quoted at 8%4c, No. 2 at 816c, ex- 
tra llc, extra No. 1 at 9c, prime edible 
1444c, inedible 12%2c and _ winter 
strained 11\4c. 

NEATSFOOT OIL — Demand was 
rather moderate at New York but 
prices were steady with cold test quoted 
at 16%c, extra 9%c, No. 1 9c, pure 
12%, and special 11%c. 

GREASES—A rather firm situation 


Week ending April 4, 1936 


prevailed in greases at New York with 
sellers holding yellow and house for 
5%4c although soapers appeared unwill- 
ing to come up to that level. Last ac- 
tual business was at 5c, a gain of %c 
over the previous week’s_ business. 
Offerings were moderate and well held, 
indicating that there was no particular 
accumulation of supplies in producers’ 
hands. At New York, choice white 
grease was quoted at 7c, f.o.b.; A white 
5% @5\c; B white 5@5%c; yellow and 
house 5@5%ec 

At Chicago, a steady tone with mod- 
erate trade was reported in greases. 
Choice white was quoted at 6%c, A 
white 6%c, B white 5%4c, yellow 5%@ 
5%c and brown at 4%c. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, MARCH 28, 1936, 
High. Low. Close. 


5.85b 
5.90b 
@5.90b 


MONDAY, MARCH 30, 1936. 
mire 5.95@6.15 
@5.90b 
Rew 5.90@6.15 
TUESDAY, MARCH 31, 1936. 
rene sees 5@6. 
5@6. 
estat coat @6. 
WEDNESDAY, APRIL 1, 1936. 
bee @5.80 >. 
5.85b 
5.85@6.00 
5.85@6.15 
@5.85b 


1936, 


THURSDAY, APRIL 2, 
Sica — seen’, aan 
on ee 


5.80 nom. 


@5.75b 
@5.75b 
@5.75b 


5.70n 
5.70n 
5.70n 


CONTROL OF STREAM PURITY 


Bills to create a federal commission 
to set up standards of stream purity 
and issue cease and desist orders, en- 
forceable in federal courts, against per- 
sons permitting sewage, refuse or in- 
dustrial waste to flow into streams 
which empty into navigable waters, 
have been introduced in the U. S. 
Senate by Senator Lonergan of Con- 
necticut. At recent hearings the meas- 
ures were opposed by the Chamber of 
Commerce of the United States, Na- 
tional Association of Manufacturers, 
Tanners Council of America and other 
groups. The U. S. Public Health Serv- 
ice and National Resources board are 
on record as believing the Lornegan 
bills too drastic. 


BY-PRODUCTS MARKETS 
Chicago, April 2, 1936. 
Blood. 


South American ground blood avail- 
able for April-May shipment at $2.60 
c.if. 

Unit 


Ground 
Unground 


Digester Feed Tankage Materials. 
High grade digester tankage is re- 
ported being offered sparingly at quoted 
prices. 
Unground, 10 to 12% 
10% 


Unground, 8 to 
Liquid stick 


Packinghouse Feeds. 


Some weakness in this market with 
sellers’ ideas firm. 


3.00 & 10c 
—* 10c 


Carlots, 
Per ton. 


45.00 
45.00 


25.00 . 


Digester tankage meat meal, 60%.. 

Meat and bone scraps, 5 

Steam bone meal, 65%, special feed- 
ing , per ton 


Dry Rendered Tankage. 


Crackling market slow. Offerings 
light. Buyers not aggressive. Quota- 
tions c.a.f. Chicago. 


Hard pressed and exp. unground per 
unit protein 

Soft, prsd. pork, ac. grease & qual- 
ity, ton 

Soft = 
ity, 


$ .65@.67% 
@50.00 


Fertilizer Materials. 


Fertilizer is reported in fair demand. 
Prices quoted of $3.10@8.20, delivered. 
Southeast. 

High - tankage, ground, 10@ 

12% @$2.50 & 10c 
Bone enuieags, . 

per ton 16.00 

2.50 


Hoof meal 
Gelatine and Glue Stocks. 


Considerable strength in this market 
during the week. 


Calf trimmings 

Sinews, pizzles 

Cattle jaws, skulls and knuckles 

Hide trimmings 

Pig skin scraps and trim, per lb.... 


Horns, Bones and Hoofs. 
Junk bones and hoofs quiet. 








— 


GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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ORDING 


ERMOMETER 


EC 
f TH 


“ “ 


500 
6 ‘CHART 


Meoreco Industrial 
Instruments have 
proven their dependability through many 
years of service on all classes of equipment 
requiring accurate temperature indication. 


The application of MOTOCO Industrial In- 
struments to any equipment or operation on 
which close temperature regulation is an 
essential factor, is your assurance of greater 
efficiency and economy. 
















The MOTOCO solid liquid-filled movement 
is of exclusive Moto Meter design; sturdily 
constructed to give long life service under all 
operating conditions. MOTOCO Industrial 
Instruments have evenly calibrated, easy 
reading scales; movements are fully compen- 
sated and dial readings represent true temper- 
atures at the point of bulb installation. 


Advise us your temperature indicating 
and recording problems. We shall be 
pleased to offer our suggestions and 
quote on your requirements. 


MOTOMETER GAUGE and 


EQUIPMENT DIVISION of 


THE ELECTRIC AUTO-LITE CO. 
LA CROSSE, WISCONSIN 
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BUILT DOORS 






SPEED 


in opening and closing, with resulting re- 

frigerating economies, features this 

Stevenson Vestibule Door with Track Port. 
Like all Jamison-Built Doors, crY ™~ 


it's proved andapprovedby users g N 
every where. Peagax 
Jamison Cold Storage Door Co. 


Jamison, Stevenson, and Victor Doors 


Hagerstown, Md. U.S.A. 


Branches in All Principal Cities 


ig 











BRINE 









@ The special spray jet 
used in Baker ColdStream 
Cooling Units atomizes 
brine for greater heat 
transfer and higher effi- 
ciency in controlling air 
motion, temperatures and 
relative humidity. Reduce 
shrinkage losses, increase 
profits with this new de- 













velopment in packing 
plant refrigeration. Full 
information sent prompt- 
ly on request. 

: 
Baker Ice Machine Co, inc. 
1518 Evans St., Omaha. Nebr. 


Sales and Service 
in Principal Cities 


BAKER 





AIR CONDITIONING UNITS 





The National Provisioner 























INC. 
obr. 


ler 





sale cattle hoofs $25.00 per ton, Chi- 
cago, delivered. 


Horns, according to grade........... $45.00@75.00 
CI SI 60-60 w60 06 Veet eaceccséeee @25.00 
be ee Pn ee 17.00@17.50 

(Note—Foregoing prices are for mixed carloads 


of unassorted materials indicated above.) 
Animal Hair. 
Some interest in winter coil dried also 
for contracts for summer hair. 


Summer coil and field dried............. 2 @3%e 
WiRte GON, GENCE. ccc ciceeccccccceces. « SH QBEC 
Processed, black winter, per Ib.......... 6 @%e 
Processed, grey, winter, per lb.........54%@7TWe 
Cattle switches, eCach®.....ccccccccccces 1%@2c 





*According to count. 
Bone Meals (Fertilizer Grades). 
Steam bone meal continues quiet. 
Ground quoted Chicago, delivered. 


Steam, ground, 3 & 50..............§ 
Steam, unground, 3 & 50 





EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, April 1, 1936. 

Ground tankage is held at about $2.90 
and 10c, f.o.b.. New York, and un- 
ground sold at $2.50 and 10c, and $2.55 
and 10c, f.o.b., New York, with the 
present quotation around $2.60 and 10c, 
f.o.b. New York. 

South American dried blood sold for 
April shipment at $2.50 per unit, c.if. 
U. S. ports, and is now held around 
$2.60 per unit, c.if. The last sale of 
local productions was at $3.00 per unit 
of ammonia but, as stocks are now quite 
heavy, it is fair to state that business 





could probably be done at about $2.75 

per unit of ammonia, f.o.b., New York. a 
The only fertilizer material that is By-Product Processing 

in heavy demand is sulphate of am- 

monia and some of the leading pro- Renderers’ Problems in the Produc- 


ducers cannot book orders for shipment tion of Tallows, Greases, Feeds 
within two or three weeks. “ : 














and Fertilizers 
FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 
pany DRIED BLOOD YIELDS 
A Iphate, bulk, ton, 
ake ow og A packer wants to know about blood 


April to June 30, 1936, inclusive 24.00@ 25.00 yields from different kinds of livestock. 
Ammonium sulphate, double bags, 


rbtt, 200, Ibs. fas. New York...... nominal He writes: 
oC rie Jo per uMit......... }. ” 
Fish scrap, dried, L ® a jae Editor THE NATIONAL PROVISIONER: 
. t < : ° 
Fish meal, aot. iy % panne RY — Can you furnish us with the average yields 
ree® 2. P. i, cit aegis @ 35.50 of liquid and dried blood from different kinds 
8: scrap, cidulate: ammo- . 
soil 8% APA. f.0:b, fish “factories 2.25 &50c Of: livestock? 

a nitrate, per net ton; bu = . 
April to June 30............eeee0e 24.50 F The follow ing table ‘ shows typical 
= >. a settee eeeeeeeeeees 25.80 yields of liquid and dried blood from 

Tankage, ground, 10% ammonia, \ cattle, sheep, calves and packing hogs: 
Be. Gh Be Fe, Wise ccitcccesccese 2.90 & 10c 
Tankage, unground, 10-12% ammo- Moisture 
nia, 15% B. P. Ty: WOM: coca ccces 2.60 & 10c Liquid wt. Absolute dry basis 
Phosphates. per head wt. perhead of 8.74 
Foreign bone meal, steamed, 3 and a wa. yet., Me. 
o_ i, per wes “i @ SESE. Gabe .ccccccveces 57.83 7.34 8.04 
me meal, raw, an ags, 
OP WR, GEE. oc cine sn 05s 0cnecee @ 26.50 ported al okt ae pve — = 
Superphosphate, bulk, f.o.b. Balti- NON £ ps kes iccues 4.14 845 -83 
more, per ton, 16% flat.......... @ 8.00 HOBBS ccccccces eoes 9.16 1.08 1.19 
Potash Salts. Dried blood yields will run about 7% 
Manure salt, 30% bulk, per ton.... 14.40 1 i i 
Kalnit, 20% bulk, per ton......... 11.00 to 7% Ibs. per 1,000 Ibs. live weight 
Murlate in bulk, per ton........... 22:50 from cattle; 5% to 6 Ibs. per 1,000 lbs. 


ie Bh ei Be canttpy nyse @ 33.75 live weight of calves and from 5% to 7 

Ibs. per 1,000 lbs. of sheep, live weight. 

; a eS SN These yields are typical though varying 
a. oe ‘Toe = With individual lots of animals. 











Floating’’ Vibrating Screen. 


37 W. Van Buren St. 15 Park Row 











Week ending April 4, 1936 





Grinders for By . Predacts 


Vibrating Screens 


Heavier and more dependable construction and many exclusive 
improvements have made Williams Hammer Mills an_over- 
whelming favorite with American packers and _ renderers. 
Grind tankage, bones, greasy cracklings and hash dry render- 
ing materials. 30 sizes and types. For sreening greasy 
cracklings and tankage, let us tell you about the ‘‘Full- 


“11; teri save power—reduce maintenance 
ee ee eS ~—_ — Co. expense. Instant accessibility 
om. INOE gon — =, ya tetas saves cleaning time. Nine sizes: 


i, to 1h By Grinding 
in the 
M&M HOG 


CUTS RENDERING 
COosTS 
Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
Sizes and types to meet every form fineness. Ground 


" 7 product gives up fat 
requirement. Write for Bulletins ae widiines nines 


MITTS & MERRILL power, labor.” Low 













: : : operating cost. In- 
Builders of Machinery Since 1854 creases melter capac- 
1001-51 S. Water St., Saginaw, Mich. ity. 














SECURE more uniform grinding 
of packing house by-products — 


$26 Rialto Bldg. 5 to 100 H.P., capacities 500 to 
20,000 Ibs. per hour. Write 
for catalog No. 302. 


STEDMANS Founpry 
& MACHINE WorRKS.. 


504 INDIANA AVE. AURORA,/NDIANA USA 
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CLOSING MARGARINE OUTLETS 


Most retail stores of New Jersey 
could not handle vegetable shortenings 
or margarine under a proposed state 
license law, Earl S. Haines, secretary, 
Institute of Cottonseed Oil Foods, 
pointed out recently. The measure 
would make it unlawful to retail any 
butter substitute without a license cost- 
ing $50. Butter substitute is defined 
as “any product meant to be used in a 
like manner as butter is used, and 
which contains any combination of the 
following materials: cocoanut oil, pea- 
nut oil, palm oil, oleo, beef fat, neu- 
tral lard and cottonseed oil.” 


Mr. Haines declared that vegetable 
shortenings, many of which are pro- 
duced in New Jersey plants, would be 
affected since butter is used as a short- 
ening. He pointed out that even if 
New Jersey wished to disregard inter- 
ests of Southern states which buy New 
Jersey products, the state should con- 
sider the welfare of shortening plants 
located within its borders. 


CALIFORNIA MARGARINE TAX 


California’s new margarine law, 
which imposes a tax of 10 cents per 
Ib. on margarine containing fats and 
oils other than those listed in the act, 
must be approved by the state’s citizens 
at the general election in November be- 
fore it can be placed in operation. It 
is necessary to submit the act to a 
popular vote because petitions for a 
referendum were signed by the required 
number of citizens. The act provides: 


“In addition to all other taxes and 
license fees required by law, there is 
hereby imposed and assessed an excise 
tax of 10 cents per pound on all oleo- 
margarine sold, offered or exposed for 
sale or exchanged in the State of Cali- 
fornia containing a fat or oil ingredi- 
ent other than any one or more of the 
following: oleo oil, oleo stock, oleo 
stearine from cattle, neutral lard from 
hogs, sheep fat, cottonseed oil, peanut 
oil, corn oil or milk fat.” 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 

Memphis, Tenn., April 2, 1936.—Cot- 
tonseed meal, while closing higher, 
eased off somewhat on freer offerings 
near the close. Opening sales were at 
an advance of about 25c, May and July 
being in fair demand with switching of 
May to July in small lots at 35c. April 
in liquidation sold at $19.60 and Sep- 
tember at $19.85. The cash is now 
about on a parity with the futures and, 
while not pressing, is reported to be 
offered in sufficient volume to take care 
of current consuming demand. Closing 
prices were 10c to 25c¢ higher. 


On easier lard and grains, cottonseed 
oil in a quiet market closed at uniform 
declines of 5 points. 
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MARGARINE’S STORY 


Much valuable information regarding 
margarine has been gathered together 
in popular form in a vest-pocket sized 
bulletin entitled “Margarine and Agri- 
culture,” by Dr. J. S. Abbott of the 
Institute of Margarine Manufacturers. 
Attention is called to the tendency of 
the federal and state governments to 
tax margarine—a product of many 
farm groups—to raise the “price of a 
product of another farm group,” and 
to the two bills now pending in Con- 
gress which seek to impose a tax of 
5c and 10c, respectively, on the product. 


Margarine consumption in the United 
States is only about one-tenth that of 
butter, Dr. Abbott says. Complete 
elimination of margarine would have 
only a slight influence on butter prices, 
assuming that all margarine consumers 
would turn to butter. 


Among the subjects discussed in the 
bulletin are the agricultural products 
used in margarine and their prices, tax 
burdens of the product, claim that taxa- 
tion is to regulate not limit margarine, 
penalization of specified classes of con- 
sumers through this taxation, sale of 
margarine under its own name and on 
its own merits, what margarine is, its 
consumption in the United States and 
other countries, production over a pe- 
riod of years compared with butter out- 
put, its wholesomeness and food value. 
The bulletin contains 26 pages and is 
distributed free by the Institute from 
its Washington, D. C., office. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 


This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 75c. To 
secure them, send the following 
coupon with remittance: 


THE NATIONAL PROVISIONER 
Old Colony Bidg., Chicago, mi. 


Please send copy of reprint on oil re 
fining and manufacture. 


(Enclosed find 75¢ in stamps.) 














COTTON OIL TRADING 


COTTONSEED OIL — Store oil de- 
mand was moderate but prices were 
easier, with futures. Southeast and 
Valley crude 8%c, Texas 8%c. 


Market transactions at New York: 


Friday, March 27, 1936. 


—Range— ——Cl 
Sales. High. Low. Bid. 


Asked. 


965 a 985 
970 a nom 
967 a 974 
970 a nom 
968 a 972 
.... 960 a bid 
955 957 a 56tr 
931 928 a 9382 


Saturday, March 28, 1936. 


le eee 
970 a nom 
969 a 974 
960 a bid 
973 a trad 
961 a bid 
958 a trad 
932 a 3l1tr 
910 a 928 


Monday, March 30, 1936. 
a 


4 973 970 


"2 958 957 
2 932 931 


4 977 972 971 a 973 
ie 970 a nom 
6 982 973 973 a 974 
960 a bid 

7 968 955 957 a 55tr 
1 928 928 928 a trad 
912 a 916 


a nom 
a 956 
a nom 
a trad 
a bid 
943 a trad 
915 a 917 
910 a nom 


Thursday, April 2, 1936. 
965 952 962 a 965 
9438 942 950 a 925 


(See page 32 for later markets.) 


MAKING LARD COMPOUND 


What products enter into the manu- 
facture of compound? What proportion 
of each is used? “PORK PACKING,” 
a new test book for the meat packer, 
published by The National Provisioner, 
gives this information. 


The National Provisioner 














Market Easier — Daily Turnover 
Fair — Cash Trade Moderate — 
Crude Holding — Easier Lard 
Market Factor — Sentiment Still 
Divided. 

AIRLY good trade featured the 

market for cottonseed oil futures 

the past week, but trend was definitely 
easier and prices off about %4c per 
pound on the week. Speculative buying 
power failed to follow through on pre- 
vious week’s upturn, and when profit 
taking appeared, professional element 
pressed the market, aided somewhat by 
a slightly easier tone in lard, and heavi- 
ness in grains. Commission house ab- 
sorption on resting orders on a scale 
downwards served to prevent any seri- 
ous break but at no time was demand 
aggressive. 


Sentiment continues divided, but close 
observers see little at the moment on 
which to take hold of oil or lard on the 
constructive side. Prospect for in- 
creased hog slaughterings later on was 
constantly stressed, and the fact that 
there was little or no prospect of any 
shortage of cotton oil in sight for some 
time to come, was regarded as against 
values. 


Foreign operators in oil were again 
in the market but on a smaller scale, 
apparently spreading in the way of 
selling oil and buying lard and cotton, 
while other foreign interests were buy- 
ers of oil, presumably closing spreads 
with other markets. 


Oil Markets Quiet 


Cash oil demand during the week was 
again reported as more or less routine 
and moderate, consumers showing a 
tendency to hold off as long as the mar- 
ket displayed an easing attitude. 


Crude markets were rather quiet but 
very steady during the week, with the 
Southeast and Valley quoted at 8%c 
bid and Texas at 8%c bid, some busi- 
ness having passed at 8%c in the Val- 
ley during the week. However, the 
crude situation was attracting only 
passing attention. 


While some rain and snow were re- 
ceived in the wheat “dust bowl” the 
dry Western cotton areas comprising 
an important part of the cotton grow- 
ing territory, experienced another dry 
week. In this connection the latest 
private reports indicated that the trend 
to increase the cotton acreage contin- 
ued, and the correspondents of one cot- 
ton house pointed to planting of 32,- 
993,000 acres compared with 27,872,000 
acres last year. 


Soil conditions in the cotton belt 


Week ending April 4, 1936 


Vegetable Oi 


W2ékly Murpee Ceti 


range from decidedly too wet in the 
East to too dry in Western sections. 
Farm work made mostly satisfactory 
progress in the trans-Mississippi states 
from Iowa southward. Some corn was 
planted as far North as Oklahoma but 
most parts of that state are too dry 
for seeding. In both sections, planting 
of corn was more active and consider- 
able is up to satisfactory stands. 


COCOANUT OIL—A quiet market 
was reported at New York, with both 
buyers and sellers marking time. Prices 
were quoted at 45%c and 4%c Pacific 
coast. 


CORN OIL—Buyers and sellers were 
slightly apart and both sides appeared 
content to await developments. Buyers 
were bidding 8%c New York, sellers 
asking 8%c. 


SOYA BEAN OIL—A steady tone 
featured the market at New York with 
prices quoted at 6%c, notwithstanding 
reports of rather heavy arrivals of soy- 
beans in Chicago mill centers. 


PALM OIL—Fair demand and steady 
tone were reported at New York, with 
spot Nigre quoted at 45éc, shipment 
Nigre 4%c, soft oil 4c, Sumatra 4%c. 

PALM KERNEL OIL—Market was 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 
New Orleans, La., April 1, 1936.— 
Cotton oil futures were steady to high- 
er though still low compared to crude. 
Crude oil firm at 83g @8%c per lb. f.0.b., 


Valley; offerings extremely light. 
Bleachable oil in better demand, with 
nothing pressed for sale. Soapstock 
enquiries were increasing. Action of 
hogs and lard and backward crop 
preparations indicate higher prices for 
cotton oil as consumption increases, 
with general predictions that monthly 
consumption between now and Novem- 
ber will be more uniformly good than 
during similar period last year. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., April 2, 1936. — 
Crude cottonseed oil, 83c lb., Valley; 


cottonseed meal, $19.75 f.o.b. Memphis. 
Prompt shipment. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., April 2, 1936.—Forty- 
three per cent cottonseed cake and 
meal, basis, Dallas, for interstate ship- 
ment, $21.50. Prime cottonseed oil, 
8% @8%c. 








rather quiet at New York, with ship- 
ment oil quoted at 4.95c. 


OLIVE OIL FOOTS—Trade was 
routine at New York but prices were 
steady, with spot foots quoted at 8@ 
81%4c and shipment 7% @8c. 


PEANUT OIL—Sellers were asking 
9c, New York, for peanut oil but an 
easing in competing oils checked de- 
mand for the former. 


1935 OIL CONSUMPTION 


Animal and vegetable fats and oils 
used in various products during the 
calendar year 1935 are reported by the 
Bureau of the Census as follows: 


FACTORY CONSUMPTION. 
(Quantities in thousands of pounds) 
Compounds 
an 
Vegetable 
Short- Oleomar- Prod- 
Total. enings. garine. ucts. Soap. 
4,494,287 1,543,461 306,275 323,021 1,312,690 
Oil: 


Cotton- 
seed 1,333,739 


Peanut 109,378 


985,798 99,505 138,580 
90,900 4,358 


1,857 
3,602 754 


87,060 
36,122 


coa- 

nut 582,097 
Corn 56,121 
Soybean 91,166 


Olive, 
edible 


44,034 174,314 
2,815 32 
52,452 1,740 


229,711 
2,828 
2,549 

2,432 33 

Olive, 
inedible 10,708 

Sulphur or 
olive 
foots 31,860 


1,690 


Palm- 

kernel 57,025 
Rapeseed 35,802 
Linseed 291,684 
Perilla 41,609 
Castor 25,762 
Palm 251,393 
Sesame 54,252 
Sunflower 12,402 
Other vege- 

table 29,680 
Tallow, 

edible 124,882 
Tallow, 


ed- 
ible 718,357 
Grease 200,222 


Neats- 
foot 


114,362 
34,967 77 
10,896 100 


12,839 1,878 


120,384 


6,626 


Marine 

animal 30,963 
Fish 219,635 
Oleo 18,620 
Lard 9,429 


Edible 
animal 


stear- 
ine 34,161 


1Includes 1,838,000 lbs. babassu 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 
Hull, England, April 1, 1936.—Re- 
fined cottonseed oil, 27s 6d; Egyptian 
crude cottonseed oil, 25s. 
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WEEK'S CLOSING MARKETS 





FRIDAY’S CLOSINGS 


Provisions 


Hog products were easy during lat- 
ter part of the week with scattered 
liquidation and selling on weakness in 
grains. Decline in lard limited owing 
to steadiness in hogs. Fair cash trade. 
Top hogs, Chicago, $10.90. 


Cottonseed Oil 


Cotton oil was steadier with buying 
in July credited to large compound 
manufacturers; lighter offerings and 
gossip relative to good March consump- 
tion and possibilities of good April dis- 
tribution. Crude, Southeast and Val- 
ley 8c bid; Texas, 8%c bid. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, $9.53@9.57; July, $9.56; Sept., 
$9.44@9.47; Oct., $9.15@9.20. Tone 
steady; 26 sales. 


Tallow 
Tallow, extra, 55c Ib. f.o.b. 


Stearine 
Stearine, 8@8%c. 


Friday's Lard Markets 


New York, April 3, 1936.—Prices are 
for export. Lard, prime _ western, 
$11.85@11.45; middle western, $11.25@ 
11.30; city, 11@11%c; refined Conti- 
nent, 12%c; South American, 124%@ 
12%c; Brazil kegs, 124%@12%c; com- 
pound, 11%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to Tho National Provisioner.) 


Liverpool, April 3, 1936. — General 
provision market firm; demand for 
hams improving; fair demand for hams 
and pure lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 94s; hams, long cut, 92s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, unquoted; Wiltshires, un- 
quoted; Cumberlands, 72s; Canadian 
Wiltshires, 84s; Canadian Cumberlands, 
74s; spot lard, 63s. 


LIVERPOOL PROVISION STOCKS 
On hand April 1, 1936, estimated by 
Liverpool Trade Association: 


April1, March 1, April 1, 
1936. 1936. 1935. 


Bacon, Ibs. ....... 140,112 106,624 126,448 


Ham, Ibs. 564 
Shoulders, lbs. .... 
Butter, cwt. 4,027 4,229 
Cheese, cwt. s 11,091 
Lard, steam (in 

tierces), tons ... 17 10 
Lard, refined (U. 8.) 

tons 632 826 
Lard, refined (Ca- 

nadian), tons ... 41 46 

(Ton of 2,240 Ibs., cwt. 112 Ibs.) 


704 546,000 


*Tierces. 
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IMPORTED BULL MEAT 
(Special Report to The National Provisioner.) 


New York, April 3, 1936. — About 
20,000 lbs. of New Zealand bull meat 
sold from storage at 11%c, f.o.b. New 
York, for shipment to New England. 
Further bids for a shipment South on 
the same basis were declined as the 
market is stronger. 

While there was much interest in 
New Zealand beef last year, this week’s 
activity was the greatest in some time. 








The Trading 
Authority 


Market prices based on 
actual transactions, and un- 
biased reports on the condi- 
tion of the markets, are 
given each day by THE Na- 
TIONAL PROVISIONER’S DAILY 
MARKET SERVICE. 


Market prices and trans- 
actions on provisions, lard, 
sausage meats, tallows, 
greases, etc., at Chicago are 
given, together with Board 
of Trade prices, hog market 
information, etc. Export 
markets also are covered. 

This service has become 
the recognized trading au- 
thority and is used by pack- 
ers, wholesalers, brokers and 
others as a basis for their 
prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET SERV- 
ICE is mailed at the close of 
trading each day, and new 
subscribers are furnished 
with a handsome leather 
binder for filing the reports 
for record and comparative 
purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at 
all times. 


If you want to keep posted 
on the markets every day, 
fill out the coupon below and 
mail it. Subscription is at 
the rate of $1 per week, or 
$48 per year, payable in ad- 
vance: 


The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 























DROUGHT HIDE OFFERINGS 


Bids have been requested by the 
Kentucky Emergency Relief Adminis- 
tration, Louisville, on approximately 
43,735 cattle hides, 28,740 calfskins and 
31,550 kipskins, taken from drought 
cattle slaughtered after September 5, 
1934. Bids are to be opened April 22. 
Specifications on the 20 separate lots 
stored at four points follow closely 
those covering drought hides offered by 
Michigan. 

Hides and skins are described as 
packer take-off and include 28,650 No. 
1 and 5,875 No. 2 light native cows, 
and 1,400 No. 1 and 310 No. 2 heavy 
native cows stored at plant of Kauf- 
man and Co., Baltimore, Md.; 13,875 
No. 1 and 3,325 No. 2 unbranded 8/12- 
lb. calf, and 15,350 No. 1 and 3,700 No. 
2 unbranded 12-lb. and up kip, stored 
at plant of Cudahy Packing Co., 
Kansas City; 950 No. 1 and 475 No. 2 
unbranded 8-lb. and down calf, 3,225 
No. 1 and 1,825 No. 2 unbranded 8/12- 
Ib. calf, and 10,000 No. 1 and 2,500 No. 
2 unbranded 12-lb. and up kip, stored 
at plant of Armour and Company, 
Omaha; 650 No. 1 and 665 No. 2 un- 
branded 8-lb. and down calf, 2,450 No. 
1 and 1,300 No. 2 unbranded 8/12-lb. 
calf, and 5,000 No. 1 and 2,500 No. 2 
branded cows, stored .at plant of 
Cudahy Packing Co., Omaha. 


Samples will be available for inspec- 
tion at the warehouses, and further in- 
formation relative to points and date 
of production will be furnished verbally 
by a representative of the Bureau of 
Animal Industry, who will be at the 
Baltimore warehouse on April 10, 
Kansas City on April 138, Armour and 
Company, Omaha, April 15, and Cudahy 
Packing Co., Omaha, April 16. 


Another small offering of drought 
hides has been announced, bids to be 


(Continued on page 37.) 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to April 3, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
181,639 quarters; to the Continent, 
17,534 quarters. Exports for week end- 
ing March 27 were: To England, 84,158 
quarters; Continent, 31,809 quarters. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended April 3, consisted of 1,443,249 
Ibs. of lard. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Mar. 1, 1936, to March 31, 1936, totaled 
4,036,808 lIbs.; greases, 1,224,950 Ibs.; 
stearine, 58,000 Ibs. 


The National Provisioner 
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PACKER HIDES—After a very late 
start this week, packers made a clear- 
ance of well over a week’s business, 
with a total of about 110,000 hides re- 
ported so far. Branded steers moved 
first at steady prices, followed by 
branded cows also steady; light cows 
sold first at a compromise between tan- 
ners’ ideas and packers’ asking prices, 
or %c down from a sale of St. Pauls 
last week, but on later trading regained 
the %e. 

Branded steers were in fairly good 
demand throughout the week, but na- 
tive steers have been dull. - Tanners 
wanted branded cows at 4c down, and 
were willing to pay 10%c for light cows 
with packers asking 10%c. 

Trading during the early part of the 
week was confined to the movement of 
packer March calf and kipskins, which 
sold at premiums of 1@1'%c for the 
calf and %@%c for kips over the Feb. 
skins. Hide trading opened later, with 
most of the movement confined to one 
day, and all packers participating. 


Native steers are still slow for the 
late winter take-off and offered at 13c. 
Extreme light native steers were avail- 
able at 11%c for regular points, al- 
though 12c was last paid for pickea 
points. 

Three packers sold total of 4,000 butt 
branded steers at 138c, 8,500 Colorados 
at 12%c, 4,500 heavy Texas steers at 
13c, and 2,900 light Texas steers at 12c, 
all steady prices. Extreme light Texas 
steers quotable 104ec nom. 

Heavy native cows were available at 
llc, although one packer asks 11%%c, 
last trading price for a car St. Pauls; 
stocks light. Three packers sold 24,800 
light native cows, running considerably 
to River points, and Association 4,000, 
all at 105¢c; later one packer sold 11,000 
light cows, described as straight run, 
and another packer 3,000, all at 10%c. 
All packers sold total of 48,000 branded 
cows, and Association 1,000, all at 
1044c, steady. 

Native bulls last sold at 9c and 
branded bulls 8c; accumulation still 
light and packers’ ideas 4c more. 

OUTSIDE SMALL PACKER HIDES 
—Sales of outside small packer all- 
weight natives reported at 10c, deliv- 
ered, for heavy average lots, with 48/50 
Ib. av. offered at 10c; light average, 
around 42-lb. 10@10%c f.o.b. nearby 
points east of here. Chicago take-off 
around 10%c nom. 


PACIFIC COAST—No action re- 
ported yet on March hides. Last trad- 
ing was at llc for steers and 9c for 
cows, flat, f.o.b. shipping points, and 
packers talking 9%c for cows. 


Week ending April 4, 1936 


FOREIGN WET SALTED HIDES— 
South American market active. One 
lot of 4,000 Uruguay steers sold late 
last week equal to 13%c, cif. New 
York, or sc up. Later, 4,000 Wilson 
steers sold equal to 13%sc, as against 
87 pesos or 14%4c previous week; 12,000 
Argentine steers sold later equal to 
135c; 4,000 LaBlancas sold early this 
week at 82% pesos or 13%@13%c. 
Clean-up later on light steers, with 
14,000 at 63% pesos or 105%c, 13,500 at 
64 pesos or 10téc, and 7,000 at 66 pesos 
or 10}%c, going to Europe and the 
States. 


COUNTRY HIDES—Trading contin- 
ues somewhat slow on country hides. 
Demand has been running mostly to 
light stock, with offerings rather lim- 
ited; heavy average hides slow to move. 
Untrimmed all-weights around 47-lb. 
average quoted 8% @9c, selected, deliv- 
ered Chicago, with top probably ob- 
tainable for 44-lb. average; trimmed 
quoted around 9%c. Trimmed heavy 
steers and cows 8c, with up to 8%c 
asked. Buff weights quoted 9@9%c. 
Extremes reported sold at 10c, with 
10%ec top, selected; some ask 10%2c, 
which buyers view as too close to pack- 
er light cows. Bulls 6%@6%c; glues 
around 6c. All-weight branded 7%c 
flat. 

CALFSKINS—Packers moved most 
of the March calf production early this 
week, at advances of a cent on the 
heavy end 9%/15-lb., and 14%c on the 
lights under 9%-lb. One packer sold 
three cars March northern heavies at 
21c, 5,000 lights at 22c, and 7,000 De- 
troit, Cleveland and Evansville at 214ec 
for heavies and 22c for lights. Another 
packer sold 8,000 northern heavies at 
21c, and 16,000 lights at 22c. One lot 
of 10,000 March calf sold at 21c for 
northern heavies, 19¢c River point 
heavies, and 22c lights; another lot of 
7,000 heavies and 4,500 lights sold same 
basis. About 12,000 Milwaukee ll- 
weights sold at 22c for packers and 21c 
for cities. One lot of 5,000 River point 
heavies brought 19'c; another packer 
declined 19%c. 

Car Chicago city 8/10-lb. calf sold 
late this week at 191c, or 4c up; car 
each, Chicago and Detroit 10/15-lb. sold 
earlier at 18c, or 4ec up. Outside cities, 
8/15-lb., quoted around 18%c; mixed 
cities and countries 16@16'%c; straight 
countries 13@13%4c, according to quan- 
tity. Chicago city light calf and dea- 
cons sold at $1.40, or 24c up. 


KIPSKINS—Packers moved the bulk 
of March kips mostly at %c up. One 
packer sold 5,000 March northern na- 
tives at 13%4c, 2,500 southern natives 
12%ec, 2,200 northern over-weights 
12%c, and 1,000 southern over-weights 


at 11%c. Another packer sold 7,000 
natives basis 13%c for northerns, and 
3,000 over-weights at 12%c for north- 
erns, southerns a cent less, and branded 
at 10%c. One lot of 4,000 kips sold at 
13%c for northern natives, 12c northern 
over-weights, and 10%c brands. One 
packer sold 1,400 northern over-weights 
at 12%c, and later obtained 13%c for 
3,000 northern natives, or another 4c 
up; asking 11c for brands. 

Chicago city kipskins last sold at 12c, 
with none offered. Outside cities around 
12c; mixed cities and countries 10%@ 
llc; straight countries 10@10%c. 

Three big packers sold about 16,000 
March regular slunks at $1.20, or 10c 
up; asking 40c for hairless. 

HORSEHIDES—Market has had an 
easy tone but some report a steadier 
feeling. Choice city renderers, with 
full manes and tails, quoted $3.75@ 
3.80; mixed lots around $3.50, and coun- 
tries down to $3.25. 

SHEEPSKINS—Dry pelts quoted 15 
@19c usually for full wools. Shear- 
lings beginning to move in a moderate 
way, with sales this week at 95c for 
No. 1’s, 65c for No. 2’s, and 45c¢ for 
No. 3’s or clips; buyers’ ideas 90c now. 
Small packer shearlings quotable half- 
price. Pickled skins reported moving 
at $5.00@5.25 per doz. for packer lambs, 
with sheep quoted $1.00 more. Packer 
pelts slow; no open sales reported yet 
on April pelts and some quote $2.65@ 
2.75 per cwt. live lamb, with buyers 
talking $2.50 per cwt., or in a range of 
$2.10@2.35 each. Outside small packer 


pelts range $1.75 each up to $1.90 for 
choice stock. 


New York 


PACKER HIDES—Trading is under 
way at this writing on New York March 
steers at steady prices, 18c for native 
and butt branded steers and 12%e for 
Colorados; no details yet as to quan- 
tities sold. 


CALFSKINS—Collectors obtained 5c 
advance this week on light calf and sold 
the heavier end at steady prices; 12,000 
lights sold, 4-5’s at $1.40, 5-7’s at $1.65, 
and 7-9’s at $2.00; the 9-12’s sold 
earlier at $2.50, steady. Recent heavy 
trading leaves market in good shape 
and packer calf quoted 5@10c over last 
trading prices of $1.70 for 5-7’s, $2.20 
for 7-9’s, and $2.75 for 9-12’s. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 28, 1936, were 
3,772,000 Ibs.; previous week, 4,774,000 
Ibs.; same week last year, 5,227,000 
Ibs.; from January 1 to March 28 this 
year, 56,159,000 lbs.; same period a 
year ago, 73,076,000 Ibs. 


Shipments of hides from Chicago for 
the week ended March 28, 1936, were 
3,274,000 lbs.; previous week, 3,164,000 
Ibs.; same week last year, 9,366,000 
Ibs.; from January 1 to March 28 this 
year, 49,903,000 lIbs.; same period a 
year ago, 99,642,000 Ibs. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets Thursday, April 2, 1936, 


as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded), CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. 


Lt. It. (140-160 Ibs.) gd-ch $10.25@10.60 $10.00@10.65 $9.75@10.25 $10.10@10.35 
Medium 9.75@10.35 9.65@10.45 9.85@10.30 
Lt. wt. (160-180 lbs.) gd-ch 10.35@10.65 10.50@10.80 10.20@10.45 
Medium 9.85@10.50 10.10@10.65 10.00@10.35 
(170-200 lbs.) gd-ch 10.50@10.80 10.65@10.90 10.35@10.50 
Medium 10.10@10.60 10.35@10.75 10.10@10.40 
Med. wt. (200-220 Ibs.) gd-ch...10.60@10.80 10.65@10.80 10.30@10.50 10.35@10.50 
(220-250 lbs.) gd-ch \ 10.40@10.75 10.25@10.40 10.35@10.50 
Hvy. wt. (250-290 Ibs.) gd-ch...10.45@10.65 10.15@10.55 10.00@10.25 10.20@10.45 
(290-350 lbs.) gd-ch. 10.25@10.50 9.90@10.25 9.70@10.15 9.90@10.30 
PACKING SOWS: 
(275-350 Ibs.) good . ; 9.25@ 9.50 9.30@ 9.35 9.25@ 9.50 
(350-425 Ibs.) good 3 y 9.10@ 9.35 9.25@ 9.35 9.15@ 9.35 
(425-550 Ibs.) good 5 9.00@ 9.25 9.25@ 9.35 9.00@ 9.25 
(275-550 Ibs.) medium 8.25@ 9.15 8.90@ 9.25 8.25@ 9.25 
SLAUGHTER PIGS: 
(100-140 Ibs.) gd-ch 9.25@10.35 8.65@10.10 9.35@ 9.90n 9.00@10.25 
Medium 9.00@10.25 7.75@ 9.90 8.65@ 9.75n 8.00@10.00 
Ay. cost & wt. Wed. (pigs ex.).10.38-252 lbs. 10.36-223 Ibs. 10.14-244 Ibs. 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 lbs.) choice 9.25@10.75 
Good 7.50@ 9.25 7.75@ 9.00 7.75@ 9.00 
Medium A ‘ 6.75@ 7.75 7.00@ 8.25 6.75@ 8.00 
Common (plain) \ A 5.75@ 7.25 5.75@ 7.00 
STBERS: 
(900-1100 lbs.) prime 
Choice 9.00@10.00 
8.25@ 9.25 8.00@ 9.25 
Medium . ‘ z x 7.25@ 8.25 7.00@ 8.00 
Common (plain) a # q ; 5.75@ 7.00 
STEERS: 
(1100-1300 lbs.) prime 
9.25@10.25 9.25@10.00 
8.25@ 9.25 8.00@ 9.25 
7.25@ 8.25 
STEERS: 
(1300-1500 lbs.) prime 
Choice 10.25@11.00 9.25@10.25 9.25@10.00 
Geek ccccccccccccoce éotetton 8.50@10.25 8.25@ 9.75 8.25@ 9.50 8.25@ 9.25 
HEIFERS: 
(550-750 Ibs.) choice 8.25@ 9.00 8.25@ 9.00 7.75@ 8.50 7.75@ 8.50 
Good 7.25@ 8.25 7.50@ 8.25 7.25@ 7.75 7.00@ 7.75 
Com. (plain)-med. .......... 5.50@ 7.50 6.00@ 7.50 5.50@ 7.25 5.00@ 7.00 
HBIFERS: 
(750-900 lbs.) gd-ch 7.25@ 8.75 7.25@ 8.50 7.00@ 8.50 
Com. (plain)-med. .......... 5.50@ 7.25 
Cows: 
Choice 
Good 5.75@ 6.50 5.75@ 6.25 5.50@ 6.25 
Com. 4.75@ 5.75 4.75@ 5.75 4.50@ 5.50 
3.25@ 4.75 3.50@ 4.75 3.00@ 4.50 
BULLS: (Yris, 
Good (beef) 6.00@ 6.50 5.60@ 6.50 5.50@ 6.00 
Cut-com, (plain)-med. 5.50@ 6.15 4.75@ 6.00 4.25@ 5.65 4.25@ 5.50 
VEALERS: 
Gd-ch. 8.00@10.50 8.50@ 9.75 7.00@ 8.50 7.50@ 9.50 
Medium 7.00@ 8.50 5.50@ 7.00 5.50@ 7.50 
Cul-com. (plain) . 3 4.00@ 7.00 450@ 5.50 4.00@ 5.50 
CALVES: 
(250-500 Ibs.) gd-ch. ........ 6.25@ 9.25 6.50@ 8.50 6.50@ 8.00 6.50@ 8.00 
Com. (plain)-med. .......... 5.00@ 6.25 450@ 6.50 4.50@ 6.50 4.00@ 7.00 
SPRING LAMBS: 
10.35@10.75 
10.00@10.35 
Medium 9.00@10.00 
Common 8.00@ 9.00 
LAMBS: (Wooled) 
10.00@10.50 10.15@10.50 9.55@10.00 9.75@10.10 
9.85@10.25 9.00@ 9.55 9.25@ 9.75 
Medium 9.35@10.00 9.25@10.00 8.50@ 9.00 8.25@ 9.25 
8.50@ 9.35 7.50@ 9.35 8.00@ 8.50 7.25@ 8.25 
YEARLING WETHERS: (Wooled) 
Gd-ch, 8.50@ 9.25 8.25@ 9.25 8.25@ 9.00 
Medium ; J 7.50@ 8.50 7.25@ 8.25 7.25@ 8.25 
EWES: (Wooled) 
Gd-ch. 4.50@ 5.75 4.50@ 5.75 
Com-med. 3.75@ 5.00 3.50@ 4.75 3.25@ 4.50 
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ST. PAUL. 
$10.25@10.40 
9.50@10.25 
10.30@10.40 
9.75@10.30 
10.30@10.40 
9.75@10.30 
10.20@10.40 
10.00@10.30 
9.75@10.10 
9.50@ 9.85 


9.20@ ©.25 
9.15@ 9.25 
9.15@ 9.20 
9.10@ 9.20 


7.35@ 9.15 
6.35@ 7.75 
5.25@ 6.60 


7.15@ 8.75 
5.15@ 7.15 


5.35@ 6.15 
4.25@ 5.35 
3.00@ 4.35 


5.60@ 
4.50@ 


7.00@ 
6.00@ 
4.00@ 


9.75@10.25 
9.35@10.00 
8.75@ 9.35 
8.00@ 8.75 


8.50@ 9.25 
7.50@ 8.50 


4.75@ 5.75 
3.50@ 4.75 








CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 

Des Moines, Ia., April 2, 1936.—Hog 
markets at 20 concentration points and 
9 packing plants in Iowa and Minnesota 
mostly steady to 10c higher compared 
with last week’s close. Heavier weight 
butchers and packing sows showed 
shade more strength than other classes. 
Late sales good to choice 180- to 250- 
Ib. truck deliveries $10.00@10.30; few 
long hauls $10.40 or above. Rail de- 
liveries upward to $10.55. Most 250- to 
290-lb. truck hogs $9.70@10.10; 290- to 
350-lb., $9.40@9.80; better 160- to 180- 
Ib., $9.75@10.10; 140- to 160-Ib., $9.25@ 
9.80; good light weight packing sows, 
$8.85@9.15 up to $9.35 or above off 
cars. Heavy and medium weight sows, 
$8.40@9.00 off truck. 


Receipts week ended April 2, 1936: 


This Last 
week. week. 


Friday, March 27 15,900 
Saturday, March 18,200 
Monday, March 30 35,900 
Tuesday, March 31 11,100 
Wednesday, April 1 16,700 
Thursday, April 24,400 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 lbs. 


Week 
ended 
March 26. 
Top prices 
Toronto 
Montreal 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


° 


AMAARIAIN 
SSRSSSSS 


Toronto 
Montreal 


Edmonton 


: 883s 


Moose Jaw 
Saskatoon 


AN: API®S 


APWMAS3D 
SSSSSRSS 


eo 
oo 


Toronto . $ 9.25 
Montreal .50 9.50 
8.75 
8.25 
8.25 
8.25 
8.50 

35 


Edmonton 
Prince Albert . 
Moose Jaw 
Saskatoon 


IIH .g290D a 
RSRSSRSS 





Toronto 
M ion treal 


73 
ik 
a) 


1 Arar 
° aace 
. SRRSSS 


*Spring lambs $8.50 each. 


Watch the “Wanted” page for posi- 
tions offered or positions wanted. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PRO- 
VISIONER show the number of livestock slaugh- 
tered at 16 centers for the week ended March 


28, 1936. 
CATTLE. 


Cor. 
week, 


Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


Philadelphia 

Indianapolis 746 
New York & Jersey City. 42,691 
Oklahoma City 9 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


Philadelphia 

Indianapolis 2,746 
New York & Jersey City. 63,088 
Oklahoma City . 1,783 


U. S. INSPECTED HOG KILL 


Kill at 8 points week ended March 

27, 1936: 
Week 
Prev. 

Chicago ° 
Kansas City, Kans. ..... 30,710 
Omaha 614 
St. Louis & 
City 

Paul 17,341 
N. Y., Newark and J. C. 42,691 


199,169 


RECEIPTS AT CHIEF CENTERS 
Week ended March 28, 1936: 


At 20 markets: Cattle. 


Week ended March 28...185,000 
ceevens week 1 


Hogs. 


At 11 markets: 


Week ended March 28 
eyeuas week 


At 7 markets: 
Week ended March 28.... 


Sheep. 


CANADIAN LIVESTOCK CENSUS 


Cattle and calves on Canadian farms 
on December 1, 1935, totaled 8,430,800 
head, a decrease of 54,100 compared 
with the same date a year earlier, ac- 
cording to the Dominion’s livestock sur- 
vey. Number of steers two years and 
over was 19,800 head less than a year 
earlier. Beef stock collectively declined 
119,800 head, or 3.1 per cent, from the 
previous December 1. ‘There were 
3,950,500 head of hogs on farms on De- 
cember 1, 1935, compared with 3,648,900 
on December 1, 1934. Sheep numbered 
2,628,500 head, a slight decline from the 
previous year. 








MEAT SUPPLIES AT EASTERN MARKETS 
(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS, 


STEERS, carcass Week ending March 28, 
Week previous 

Same week year ago 
Week ending March 28, 
Week previous 

Same week year ago 
Week ending March 28, 
Week previous ........ 
Same week year ago 
Week ending March 28, 
Week previous 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


Same week year ago......... 


LAMB, carcass Week ending March 28, 
Week 
Same week year ago 
Week ending March 28, 
Week previous .... 
Same week year ago. 
Week ending March 28, 
Week previous 

Same week year ago. 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 
Week previous 
Same week year ago 


POCVEEES. occ cccccccces 


Week ending March 28, 1936.........ccccces 


NEW YORK. 
7,997 
6,270 
5,822 


BOSTON. 
2,391 
1,893 
2,019 
1,937 
1,772 
1,605 

38 

32 

25 

605 

513 

9,825 665 
39,213 


28,315 13,000 


327,512 


LOCAL SLAUGHTERS. 


CATTLE, head 
Week previous 
Same week year ago. 

CALVES, head 


Week previous 


Same week year ago......... 
Week ending March 28, 1936 


HOGS, head 
Week previous 
Same week year ago. 

SHEDPP, head 
Week 
Same week year ago. 


Week ending March 28, 1936..... evcececece 


Week ending March 28, 1936 
PECVICES .ccoscces eccee 


Week ending March 28, 1936....... 


1,852 
2,062 
2,991 
1,772 
3,348 
17,144 
10,275 
10,816 
4,150 
4,140 
6,428 














OFFICES 
Detroit, Mich. 
Cincinnati,Ohio 
Dayton,Ohio 
Omaha, Neb. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








Indianapolis, Ind. 








La Fayette. Ind. 
Louisville, Ky. 
Nashville.Tenn. - 
Sioux City,lowa 


Montgomery, Ala. 











LIVE STOCK BUYER eee 
HOGS a Specialty 


H.L. SPARKS & CO. 


National Stock Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 28, 
1936, as reported to THE NATIONAL PRO- 
VISIONER: 

CHICAGO. 

Cattle. Hogs. Sheep. 
1,648 
1,215 


Armour and Co 

Swift & Co 

Morris & Co 

Wilson 

Anglo-Amer. Prov. Co... 
G. H. Hammond Co 
Shippers 


1,284 8,168 
8.675 15,087 
Others 11,274 11,153 

Brennan Pkg. Co., 1,859 hogs; Western Pkg. 
Co., Ine., 698 hogs; Agar Pkg. Co., 3,656 hogs. 

Total: 37,479 cattle; 7,554 calves; 30,309 hogs; 
52,638 sheep. 

Not including 1,010 cattle, 325 
hogs and 2,023 sheep bought direct. 


KANSAS CITY. 

Cattle. Calves. 
Armour and Co. .... 2,389 512 
Cudahy kg. Co. .. 1,802 634 
Morris Se 418 
t 826 753 
Wilson & Co. 3 
Kornblum & Son... < 
Independent Pkg. 
Others 


calves, 22,216 


Hogs. Sheep. 


BOOM venseeveneks 13,488 
Not including 21,457 


OMAHA. 
Cattle & 
Calves. 


hogs bought 


Sheep. 
5,366 
8,692 


Armour and Co. 
Cudahy Pkg. Co. 
Dold Pkg. Co. 
Morris & Co 
Swift & Co. 
Others 
Eagle 


2,091 

6,488 

11, ‘65 26 ose 
Omaha Pkg. Co., 
46 cattle; Lewis 
105 cattle; 


Pkg. Co., 17 cattle; Grt. 

; Geo. Hoffman & Co., 

. Co., 461 cattle; Omaha Pkg. Co., 

& Sons, 32 cattle; So. Omaha Pkg. Co., 

33 cattle; Lincoln Pkg. Co., 355 cattle; Wilson & 
Co., 296 cattle; Sinclair Pkg. Co., 3 cattle. 

Total: 15,858 cattle and 32,555 hogs; 

Bg 7 sheep. 
Not including 1,195 hogs and 929 sheep bought 


direct 

EAST ST. LOUIS. 

Cattle. Calves. 

Armour one Co. 1,485 793 
Swift & 1,319 
Morris & Co ny 349 
Hunter Pkg. 1,081 
Heil Pkg. C aad 
Krey Pkg. 
Laciede Pkg. ees 
Shippers 4,004 
Others 356 115 ,987 772 


7,611 46,898 6,489 
3,735 calves, 23,017 
direct. 


calves; 


Sheep. 
1,640 
1,899 


13, 078 
Not including 1,368 cattle, 
hogs and 205 sheep bought 


ST. JOSEPH. 
Cattle. Calves. 
Swift & Co. 6: 626 
Armour and Co. p S 593 
Others 255 129 


Sheep. 


Total 26,836 


SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co..... ¢ 
Armour and Co. 
Swift & Co. 
Shippers 
Others 


Sheep. 
5,960 
5,126 
5,568 
2,210 

2 


Total 14, 531 18,866 


ST. PAUL. 
Cattle. Calves. 
Armour and Co. .... 3,762 
Cudahy Pkg. Co. ... 509 2 oces 
Swift & Co. 995 7,842 
United Pkg. 32% 
Others 


Hogs. oe 
5,551 ,626 
3,880 
8,641 237 
Total 22,084 5,806 
Not including 68 cattle bought direct. 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 

Armour and Co. - 1,982 815 “ 899 


Wilson & Co. 12. 1,88 854 4, 883 
Others 26 33 2 1 
1,702 1,783 
Not including 27 cattle bought direct. 
FORT WORTH. 
Cattle. Calves. 
° 2,697 


Hogs. Sheep. 
2,604 
2,461 


Armour and Co. 
Swift & Co. 
City Pkg. Co. "18 
Blue Bonnett Pkg. 82 cece 
Rosenthal Pkg. Co.. 62 g 1 
Total 


13,163 5,066 
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DENVER. 


Cattle. Calves. 
Armour . : bare eoee 1,882 1538 
Swift & - . 939 199 
Others 1,930 264 
4, 751 616 
WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co.... 935 672 2,383 
Dold Pkg. Co. 140) 1,587 
Wichita D. B. be eoee eevee 
Dunn-Ostertag 13: cove eves 
Fred W. Dold eames 403 
Sunflower Pkg. be 38 “ees 117 
Sowest Beef Co. ... 65 one eens 


Hogs. Sheep. 
1,361 17,639 
1,788 10,893 
2,068 10,121 

Total 5,217 38,653 


Sheep. 
5,962 
15 


Hogs. 


Total “1,758 «812 «4,490 
Not including 886 hogs bought direct. 


MILWAUKEE, 

Cattle. Calves. 
Pkg. Co. 1,840 7,590 

i a 33 

Armour & Co., Mil. 698 
+ os oe M. Co. 37 ror 
R. Gumz & Co..... 54 143 cone 
Shippers 62 73 
Others 559 670 40 


9,430 


Hogs. 
Plankinton 9,317 
U. D. B. 


3,801 


12,266 
INDIANAPOLIS. 
Cattle. Calves. 
ceoeee eee 778 
- 1,179 170 
6 ° 


Total 


Hogs. 
5,200 
2,011 


Kingan & Co. 
Armour and Co. 
Hilgemeier Bros. 
Stumpf bros. 
Schussler Pkg. 
Indiana _ Prov. 
Meier Pkg. Co. .... 
Maass Hartman Co. 
Art Wabntiz 
Shippers 

Others 


Total y 2, 


CINCINNATI. 

Cattle. Calves. 
S. W. Gaile Bee... <00% 42 eee 
E. Kahn's Sons .... 27 574 5,852 
Lohrey Pkg. Co. .. 5 pues 190 
H. H. Meyer Pkg. Co. 11 amas 3,028 
J. Schlachter’s Son. 157 
J.&F. Schroth Pkg. Co. ane 
J. F. Stegner & Co.. 290 ‘ 
Shippers 5 22 2, 5257 


Others 1,04: 730 337 ‘174 
11,918 379 
1,855 hogs 


Hogs. 


2 "954 


Total 2,215 
Not including 681 cattle, 207 calves, 
and 3,754 sheep bought direct. 


RECAPITULATION. 


CATTLE. 
Week Cor. 
ended Prev. week, 
Mar. 28. week. 1935. 
Chicago 35,46 27,566 
Kansas City 18, 488 11,845 
Omaha 12,920 
East St. Louis 9,838 
St. Joseph 5,290 
Sioux City 
Oklahoma City 
Wichita 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Fort Worth 


Total 134,80 807 


39,501 
12,802 
42,571 


Chicago 
Kansas City 
Omaha 

East St. 

St. 

Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Fort Worth 


Total 


11, "830 


287,334 205,191 


Chicago 76,352 
Kansas City 
Omaha os 6 

East St. e. es ' 3,794 
St. Joseph 

Sioux City 

Oklahoma City 

Wichita 

Denver 

St. Paul 

Milwaukee 

Indianapolis 

Cincinnati 

Fort Worth 


51,486 
23,802 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Cattle. Calves. Hogs. 
Mon., March 23. .12,288 252 15,395 
Tues., March 24.. 9,076 5 11,329 
Wed., March 25.. 9,975 
Thurs., March 26. 5,361 
Fri., March 27... 1,795 
Sat., March 28... 500 


Sheep. 


7,942 
8,150 

3 9,035 
39, 065 13,117 


SHIPMENTS. 


Cattle. Calves. Sheep. 
2,644 341 5,383 
March 24.. 2,136 408 659 2,355 
March 25.. 2,435 253 1,621 
March 26. : 162 575 5 4,585 
1,193 


Total this week. .38,995 
Previous week 
Year ago 


Two years ago. os 581 


Mon., 
Tues., 
Wed., 
Thurs., 
Fri., March 27. 9: 208 
Sat., March 28. na 


March 23.. 


this week.. 1,785 
Previous week .. ps 1,176 
Year ago 4 1,309 
Two years ago. 714 
Total receipts for month and year to March 28: 
—March— — —~—Year-——— 

1936. 1935. 1936. 1935. 
145, 086 451,507 481,218 
: S 6 126,139 
979,923 1,111.201 
315,685 664,081 899,916 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Mar. 28.$ 8.75 $10.50 $ 5.50 
Yr re vious week 


Total a 15,087 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. 
29,425 54,063 
5 41,048 
54.519 


Week ended March 28.... 
Previous week 


HOG RECEIPTS, WEIGHTS AND PRICES. 
No. Avg. Prices— 
Rec’d. Wet. Top. Avg. 
Week ended March 28. 62, 500 $11.00 $10.50 
Previous week 6 10.85 


9.25 


4. 
4.10 
4.60 
8.35 


R08 
$ 6.20 $i 
CHICAGO HOG SLAUGHTER. 

Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, March 27, 1936: 
Week ended March 27, 57,737 
Previous week 59,810 


Year ago 63,481 
1934 130,559 


100,800 239 


CHICAGO HOG PURCHASES. 

Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, April 2, 1936: 
Week ended Prev. 

A week. 

27 498 

21,717 

9,187 


Packers’ 
Direct to 
Shippers’ 


purchases 
ee ee 21 
purchases 


Total 32,516 58,402 


WORLD FEED SUPPLIES LARGER 


More feed grains are available this 
year than last for world livestock, and 
feed ratios are favorable in several im- 
portant hog-producing countries, ac- 
cording to the U. S. Bureau of Agricul- 
tural Economics. Increased hog num- 
bers in Europe will require more feed 
than in 1934 and 1935. Danubian sup- 
plies of feed, upon which Danube basin 
export pork position rests, are believed 
to be smaller. Another large Argen- 
tine corn crop will be available after 
April 1. 
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MARCH LIVESTOCK PRICES 


Average price of hogs at Chicago 
during March—$10.25 per cwt.—was 
$1.10 higher than in March, 1935, and 
more than double the average price of 
$4.35 for March, 1934. Beef steers and 
fat cows and heifers, on the other hand, 
were lower, native beef steers averag- 
ing $8.70 for the month, compared with 
$10.80 a year ago and $5.95 two years 
ago. Fat cows and heifers, at $6.85, 
compared with $7.60 last year and $4.50 
jn March, 1934. Average price of 
lambs, at $9.95 in March, compares 
with $8.10 last March and $9.25 in the 
same month two years ago. 


Cattle were lighter and hogs and 
Jambs heavier than in March, 1935. 
Average weight of cattle at Chicago 
was 916 lbs. against 938 last March 
and 1001 lbs. in March, 1934. Hogs aver- 
aged 246 lbs., compared with 238 lbs. 
a year ago and 232 Ibs. two years ago. 
Lambs at 87 lbs. average for the month 
were 7 lbs. heavier than last March, 
while they just equalled the average of 
the same month two years ago. 

At the 11 principal markets March 
hog receipts totaled 1,158,000 head com- 
pared with 927,000 in the same month 
a year ago. With this exception, re- 
ceipts for the month were the lightest 
jn more than 12 years. For the first 
three months of the year hog receipts 
at these markets totaled 3,728,000 head 
compared with 3,474,000 last year and 
6,177,000 in 1934. In 1932 receipts in 
this period totaled 7,254,000 head and 
in the first quarter of 1928 they were 
10,130,000 with 11,471,000 head in the 
first three months of 1924, the highest 
for the period in 13 years. 


HIDE IMPORTS RISE IN 1935 


Volume and value of hide and skins 
imports into the United States strength- 
ened during 1935, to the special benefit 
of Argentine, Brazil and Uruguay. 
Need of American equipment industries 
for heavy hides was supplemented by 
industrial recovery, favoring the im- 
portation of cattle hides. 


Imports of hides by the United States 
during 1935 totaled 303,476,000 lbs., 
valued at $45,577,000, compared with 
1934 imports of 200,675,000 Ibs., valued 
at $35,259,000. The increase was most 
noticeable with respect to cattle hides, 
imports of which in 1935 represented 
37.8 per cent of the amount imported 
in 1926, the base year. Imports in 1934 
were only 43.6 per cent of trade in the 
base period. 

Argentina in 1935 was the first sup- 
plier of cattle hides to the United 
States, with shipments triple the value 
of those of Brazil and Canada, second 
and third suppliers. United States im- 
ports from Argentina in 1935 included 
1,160,205 lbs. of dry cattle hides, valued 
at $152,007, and 62,290,050 Ibs. of wet 
<attle hides, valued at $5,981,815. 

United States imports of cattle hides 
from Brazil in 1935 amounted to 29,- 
015,000 Ibs. of wet hides valued at 
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$1,305,837. Imports from Canada were 
24,759,718 lbs. of wet cattle hides and 
713,400 lbs. of dry cattle hides with 
respective values of $1,730,744 and 
$55,423. Uruguay sent 3,678,901 lbs. of 
wet cattle hides valued at $335,428. 


Imports of foreign hides continued 
during January, 1935, including 321,823 
Ibs. of wet cattle hides and 6,474,184 
Ibs. of dry cattle hides from Argentina; 
421,449 lbs. of wet cattle hides from 
Brazil and 587,274 Ibs. of wet cattle 
hides from Uruguay. 


This country is not normally on an 
export basis for cattle hides. Exports 
in 1935 totaled 582,941 lbs. with a value 
of $54,907. 


MORE DROUGHT HIDES OFFERED 


(Continued from page 32.) 


opened on April 22 by the Wyoming 
Emergency Relief Administration, 
Cheyenne. This offering consists of 
11,000 cattle hides, 300 calfskins and 
300 elk skins, stored in a warehouse at 
Casper. Specifications are meager, 
stating only hides and skins are taken 
from animals killed on the range, and 
cured and stored in accordance with 
good commercial practice. Bidders or 
their agents will be permitted to in- 
spect samples selected at random by a 
representative of the Wyoming Emer- 
gency Relief Administration. 


It is expected that a small lot of 
about 2,000 drought hides will be of- 
fered through the Relief Administra- 
tion of the state of Washington. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended March 21: 


Week ending New York. Boston. Phila. 


Mar. 21, 1936........ 55,608 , 2 en cere 

ee Ole 1,612 

Mar. 7%, 3006.......- S60 1,564 2,040 

Feb. 29, 1936........ 57,639 17,334 18,481 
Total 1936 ........484,825 42,280 37,609 

Mar. 23, 1935........ 21,768 5 2,015 

Mar. 16, 1935 hows eens ee‘ asNaee 1,128 
Total 1935 ....... 261,214 9,426 4,614 
Total so far: 1936—514,714.* 19385—275,254.* 
*Does not include imports at Norfolk. 


Receipts five days ended March 27, 
1936: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ....... 5,549 916 547 39-2, 866 
San Francisco ..... 1,350 15 1,750 750 
Portland ...cccccece 2,635 345 4,100 2,875 


DIRECTS—Los Angeles: Cattle, 111 cars; hogs, 
89 cars; sheep, 52 cars. San Francisco: Cattle, 
550 head; calves, 120 head; hogs, 3,000 head; 
sheep, 4,250 head. 


NEW YORK LIVESTOCK 


Receipts week ended March 28, 1936: 
Cattle. Calves. Hogs. Sheep. 











Jereey City ......08 6,073 8,723 5,752 37,575 
Central Union ..... 1.222 970 1,439 8,134 
BO WUE Fedck tows 141 4,681 14,216 6,300 

IR ics cecnianie 7,486 14,374 21,507 52,000 
Previous week ..... 5,067 8,039 18,892 42,003 


Two weeks ago..... : A 19,943 






N. Y. HIDE FUTURE MARKETS 


Saturday, Mar. 28, 1986—Close: June 
11.78@11.85; Sept. 12.11@12.16; Dec. 
12.48@12.50; Mar. (1937) 12.73b; sales 
7 lots. Closing 3@4 lower. 


Monday, Mar. 30, 1936—Close: June 
11.74b; Sept. 12.08@12.12; Dec. 12.39@ 
12.45; Mar. (1937) 12.69n; sales 6 lots. 
Closing 3@4 lower. 


Tuesday, Mar. 31, 19836—Close: June 
11.71b; Sept. 12.05@12.10; Dec. 12.36@ 
12.43; Mar. (1937) 12.66n; sales 4 lots. 
Closing 3 lower. 


Wednesday, Apr. 1, 1936—Close: 
June 11.67b; Sept. 12°03 sale; Dec. 12.33 
sale; Mar. 12.63n; sales 8 lots. Closing 
2@4 lower. 


Thursday, Apr. 2, 1986—Close: June 
11.76b; Sept. 12.10b; Dec. 12.41 sale; 
Mar. 12.71n; sales 10 lots. Closing 7@9 
higher. 


Friday, Apr. 3, 1936 — Close: June 
11.91@11.95; Sept. 12.25@12.28; Dec. 
12.56@12.60; Mar. 12.86n; sales 16 lots. 
Closing 15 higher. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended April 3, 1936, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Apr. 3. week. 19385. 
Spr. nat. strs. @13%n @13%n lin 
Hvy. nat. strs. @13ax @13 10% 
Hvy. Tex. strs. @13 @13 10% 
Hvy. butt brnd’d 

ere 13 @13 Si0* 
Hvy. Col. strs. D121%4 @12% 10b 
Ex-light Tex. 

CONE. ¢ .o<008 @10% @10% 8 
Brnd’ “a cows @10% @10% 8b 
Hvy. nat. 

COWS ..... 1l @11%ax @11\%4ax @ 8% 
Lt. nat. cows. 10% 104@1 84 
Nat. bulls .. 9 g in ( ‘| 
Brnd’d bulls. 8 @ 8%4n 8 6 
Calfskins ...19%4@22 18% @20% 12 @15% 
Kips, nat. @13% 13n 10% 
Kips, ov-wt.. @12% 12n 9% 
Kips, brnd’d. gio 10%n 7% — 
Slunks, reg. 1.10@1.15 


Slunks, hris. "85 So 35 @40 


Light native, butt branded and Colorado steers 
lec per Ib. less than heavies. 


_CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts..10 @10% 10 @10% 8 % 
Branded .... 94@10 9144@10 74%@ ™%; 
Nat. bulls .. @s 8 6% 
Brnd’d bulls. @7 7 5% 
Calfskins ...18 @19% 17%@19 9% 

BRED 4:04 seee' @12 @12 

Slunks, reg..80 @1.00n 75 @90n 40 
Slunks, hris..20 @2in 20 @2in 20 @ 


COUNTRY HIDES. 


Hvy. steers... 84@ 8% 8%4@ 9 5 5% 
Hvy. cows .. 84@ 8% 8% 5 5% 
Pere @ 9 9 5%@ 6 

Extremes ...10 @10% = rp wt sno 7 

a See 6%4@ 6% 34%@ 3% 
Calfskins ...13 @13% 1345 @13 7 7% 
ros 10 @10% 9%@10 6 6% 
Light calf ..90 @1.00n 80 @95n 30 50n 
Deacons ....90 @1.00n 80 @9in 30 50n 
Slunks, reg. .60 @8on 50 a 20 35n 
Slunks, hris.10 @lin 10 5 10n 


Horsehides ..3. 23@3. 80 3. 23@3 85 2.60@3 .35 


SHEEPSKINS. 


7. eee 2.20@2.40 1.60@1.80 
m 


lambs °.... @1. 90 1.75@1.87% 1.10@1.35 
Pkr. a Sis” g 0 
Dry pelts ...18 8 18 @19 104%@12 


CANADIAN INSPECTED KILL 


936. 1935. 
I ine iin inca cdrtnee cone 62,007 53,401 
SEED ov 40a benduin Win senten 29,099 29,947 
254,944 


















































































































































































































































































































































































































PROFITABLE 
SPECIALTIES 


. 


FLAVORED 
Fuse Right! 


Properly made, tamales provide a popular 
and most profitable packinghouse special- 
ty. Flavor is a vital factor towards build- 
ing up a reputation for quality tamales and 
maintaining their popularity. 

Chili Powders of our manufacture are de- 
pendably uniform and superior. They afford 
you the advantage of proven seasonings of 
established merit which have built up sales 
for many leading packers. Both our Pow- 
ders and Peppers are milled from fresh new 
crops and give a rich, deep lustrous red — 
the mark of quality. 


Our Chili Powders are the complete, cor- 
rect tamale flavor. No other spices are re- 
quired. For those who blend their own 
seasonings we supply ground Chili Pepper 
— without the added spices. 


Full particulars and formulas are avail- 
able without obligation. 


DON Corn Husks 


To maintain that “Genuine Tamale 
Tang” and in keeping with the orig- 
inal style, corn husks are strongly rec- 
ommended as a wrapper. For large 
tamales use 10-inch “SELECT” Cali- 
fornia Corn Husks and for smaller 
ones use “NUMBER 1.” Both grades 
shipped from Chicago. 


DON Garlic and Onion Powders 


Progressive packers prefer garlic and 
onion in powder form instead of fresh 
stock It gives a uniform strength, is 
convemently handled without waste 
and helps prevent sourness. Both these 
powders are always available from 
our warehouse stocks. 


USED EXTENSIVELY BY I. - MEMBERS 








Chili Powdsie 
K Special: X5: 
Fey. Mexican: 


No. 1 Mexican: 


Cail: PY emmers 
SS: CS: 
Fey. Mexican: 


No. 1 Mexican: 


1841 EAST 5OmH STREET 


Chicago, Ill., 160 E. Illinois St. 











x re “ae 





STANDARDIZED QUALITY 
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ONE BAG «27, yin load 


We want your stockinette business! 


We can serve you better, with 
finer stockinettes that will cost 
you less money. Our service 
can’t be beaten. 

Why not give us a chance to 
show you what we can do for 
you? Write for samples and 


- ae 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 
THE ADLER COMPANY 


CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 














Get GREATER GRINDING PROFITS 


witt SANDER GRINDERS 


Cuts Meat Quicker... 
Cleaner... At Less Cost 


You can’t afford to overlook the many outstanding Sander 
advantages: double cutting, with two knives and two 
plates, reducing meat to any desired size, without heating 
or mashing — 9,000 Ibs. bull meat an hour — 12,000 Ibs. 
pork — in one operation, with minimum temperature effect 
... quickly diverted to single cutter with one knife and 
one plate . . . patented Safety Switch, operating both 
sides assuring instantaneous control new square 
safety hopper with automatic gravity feeding, no hands, 
plungers or jam- 
ming forks need- 
ed, and other fea- 
tures all explained 
in our catalog. 
Write for your 
copy. 


CHAIN Drive 
LATEST STYLE 
FEED HOPPER 


SPLASH-PROOF 


SANDER 
MFG.CO. 


238-240 S. 20th St. 
NEWARK, N. J. 


Established 1875 


BEARINGS 


PusH BuTTON 
CONTROL 
SaFrety Stop 


SANITARY 
BASE 





The National Provisioner 








Meat Packing 25 Years Ago 
(From The National Provisioner, April 8, 1911.) 


March, 1911, hog receipts at seven 
principal markets at 1,905,933 head 
were 700,000 larger than in March, 
1910. For first three months of year 
receipts at these markets totaled 5,133,- 
278 head, against 4,237,441 in first 
quarter of 1910. (Only 3,728,000 hogs 
were received at 11 markets in first 
three months of 1936.) 


Maryland state regulations require 
branding of lard and lard compounds 
in conformity with government regula- 
tions, to apply to all product made and 
marketed in the state. 


Indiana legislature passed law re- 
quiring branding of renovated butter 
in letters three-quarters of inch high. 
A measure prohibiting manufacture 
and sale of oleomargarine failed of 
passage. 


Sulzberger & Sons Co. purchased 
Mayer packing properties at Los An- 
geles, operated as Pacific Coast Beef 
& Provision Co., with John E. Maurer, 
general sales manager, Carroll Allen 
and H. C. Van Dyke, directors. 


D. Edwin Hartwell, secretary of 
Swift & Company, died on April 1. 
One of the foremost figures in the 
industry, Mr. Hartwell entered the 
employ of G. F. Swift, sr., in 1885, 
becoming secretary when the company 
was incorporated the same year. 


Conrad Yeager was elected director 
of Pittsburgh Butchers’ and Packers’ 
Supply Co. at its sixth annual meeting. 


President L. F. Swift sailed on the 
Mauretania for a brief trip abroad. 


Romance in Sausage 


About four years ago “Bob” Clark, 
in charge of the sausage department of 


J. Shapiro & Sons, Augusta, Ga., 
needed extra help. Knowing that women 
make good sausage workers, he hired 
a competent young woman known as 
“Skippy.” She made good, and the 
boss liked her so well that eventually 
she became Mrs. Robert Clark. But 
she went on working in the sausage 
department, and became so valuable 
there that she is now assistant superin- 
tendent. During Bob’s vacation last 
summer she took full charge, and of 
the tonnage produced during his ab- 
sence not a pound was spoiled or re- 
turned by customers. 


Week ending April 4, 1936 


Chicago News of Today 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 25,075 cattle, 8,519 
calves, 29,121 hogs and 28,096 sheep. 


C. H. Keehn, vice president, Kingan 
& Co., Indianapolis, Ind.; Walter E. 
Reineman, president, Fried & Reine- 
man Packing Co., Pittsburgh, Pa., and 
V. A. Gibbs, John Morrell & Co., Ot- 
tumwa, Ia., were among packer visitors 
in Chicago this week. 


Hess-Stephenson Co., packinghouse 
products brokers, announce that George 
H. Dunlap, jr., will join their organi- 
zation on April 6. The firm has moved 
to Room 1549, Utilities building. 

Ben Rosenthal, president, Ben H. 
Rosenthal & Co., Dallas, Tex., was a 
visitor in Chicago this week. 


Ralph S. Dold, former vice president 
Jacob Dold Packing Co., Buffalo, N. Y., 
was a Chicago visitor this week. He 
has been in the retail food business in 
recent years, and has developed a lot 
of interesting angles on merchandising 
meats and other food products. 








CHECKING UP ON “SKIPPY.” 


“Bob” taught “Skippy” to be a sausage 
expert. Here he may be seen checking 
up on her. Incidentally, his approval was 
so complete that she became Mrs. Bob. 
(The National Provisioner staff photo.) 


R. D. Gower, assistant comptroller, 
Geo. A. Hormel & Co., Austin, Minn., 
was a packer visitor in Chicago this 
week. 


Paul Blanchard, sales manager, A. C. 
Legg Packing Co., Inc., Birmingham, 
Ala., was a visitor in Chicago this 
week. He has been spending consider- 
able time in the Northwest. 


Hide and Leather Association of Chi- 
cago is holding its annual spring bowl- 
ing and card party on April 6, at the 
Medinah Athletic Club. Dinner will be 
served at 6:30 p. m. to assure plenty 
of time for bowling and cards. Reser- 
vations can be made with C. F. Beck- 
ing, secretary. Packer hide men are 
invited to bring their friends. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, 
visited at the University of Minnesota 
this week, conferring with Prof. H. C. 
Coffey, chairman of the big project on 
quality and palatability of meat which 
has been under way at the agricultural 
experiment stations and in the U. S. 
Department of Agriculture for a num- 
ber of years. Both the Meat Board and 
the Institute of American Meat Pack- 
ers have been active cooperators in this 
project. 


Joseph I. Lerner, director of the 
Leningrad Meat Combine, Leningrad, 
U.S. S. R., was a caller at the office of 
THE NATIONAL PROVISIONER this week 
in the course of a brief visit to the 
United States. Speaking no English, 
Mr. Lerner travelled with an inter- 
preter, through whom he expressed 
much interest in the way the packing 
industry is conducted in this country. 
He says the Leningrad plant is in full 
operation, killing all classes of live- 
stock, curing meat, manufacturing 
sausage and practically all types of 
packinghouse by-products. He is re- 
turning to the Soviet Union on April 12. 


New York News Notes 


President Edward Foss Wilson of 
Chicago visited at the New York plant 
of Wilson & Co. before sailing on the 
s.s. Britannic, March 27, on a brief 
cruise. 

C. F. Houser, formerly of Texas, has 
been transferred to Wilson & Co., New 
York, in charge of the frozen egg de- 
partment. J. P. Dalton, manager, Wil- 
son & Co., Troy branch, was a visitor 
to New York last week. 


Chas. W. Dieckmann, of the Specialty 
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C. D. Plates and C. D. Cut-More Knives 
for Superior Service 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C. D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 


Sina for price and circular regarding 
the O. EK. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES. 


The Specialty Mfrs. Sales Co., 2021 Grace St, Chicago, Ill. 
iciisitiediaaansiiall : one 


SAWS JAS. H. ett TEA & COFFEE CO. 


for every meat plant purpose | 908-926 Clark Ave., St. Louis, Mo. 


FORBES is headquarters for the 
finest spices and sausage season- 
ings. Whatever your needs, we can 
serve you! Ask us to show you 
how FORBES Spices will cut your 
seasoning costs! 





SALES OFFICES: 
ch 302 Delaware St., Kansas City, Mo.; 602 Merchants 
We can furnish blades for every type of som’ National Bank Bldg., Omaha, Nebr.; J. GrosJean, 
m 


‘ Niagara Frontier Food Terminal, Buffalo, N. Y. 
band, circular or hand saw—and save you 

money. Circular Knives for meat, etc., also 
available. Large stock on hand for prompt 


shipments. Let us quote on your require- r. Cc. ROGERS. ENC. 


ments. No obligation—write! 
NINTH AND NOBLE STREETS 


Send for catalog and prices PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 





3s & 


para ee ltl ; Member of New York Produce Exchange 
1637-59 Lowell Avenue Curcaco, ILLINOIS and Philadelphia Commercial Exchange 














@ A quality and economy wrap, put up to 
your specifications This cheesecloth is made 
completely in our own modern mills from 
selected raw cotton to finished material. 


Write for samples and prices 


CHICOPEE SALES CORP. 


222 W. Adoms St., Chicago, Ill. * 40 Worth St., New York, N.Y. 


a ULULUmlmll—<“i‘“—“<i—s 


The National Provisioner 
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Manufacturers Sales Co:, Chicago, vis- 
ited at the New York office of THE 
NATIONAL PROVISIONER while on-a busi- 
ness trip in the East. 


J. A. Liston, produce department; 
J. H. Johnson, beef department, Swift 
& Company, Chicago, and A. E. Bump, 
construction department, Swift & Com- 
pany, Boston, were visitors to New 
York last week. 


R. E. Pearsall, vice president in 
charge of produce, and Henry Rogers, 
glue works, Armour and Company, Chi- 
cago, were in New York last week for 
a few days. 


Lass & Cohen, wholesale dressed 
poultry merchants, have moved to their 
new and enlarged quarters at 405 West 
14th st., New York, from which point 
they are now greeting their many 
friends and customers. 


M. S. Abraham, formerly with 
Hunter Packing Co., has established 
an office at 669 Hudson st., New York, 
where he is conducting a general pack- 
inghouse brokerage business. 


Superintendent Otto Eschenheimer, 
Stahl-Meyer, Inc., New York, returned 
to his duties last week after an absence 
of three months. Mr. Eschenheimer 
suffered a serious attack of pneumonia 
during the winter, but is now fully re- 
covered. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended March 28, 1936, were as follows: 
Meat—Brooklyn, 20 lIbs.; Manhattan, 
3,402 lbs.; Bronx, 50 lbs.; Queens, 130 
Ibs.; total, 3,602 Ibs. Poultry—Brook- 
lyn, 20 lbs.; Manhattan, 58 Ibs; total 
78 Ibs. 


I. D. Marshall Retires 


I. D. Marshall, manager of the Sperry 
& Barnes Co., New Haven, Conn., for 
many years, retired from active partici- 
pation in business on February 29. On 
February 27 Mr. 
Marshall was guest 
at a testimonial din- 
ner in New Haven, 
with over 300 people 
in attendance, in- 
cluding Mrs. Mar- 
shall, Mr. Marshall’s 
son and daughter, 
employes of the 
Sperry & Barnes 
plant, pensioners of 
the company, guests 
from the other New 
England packing 
plants, and many 
prominent business 
leaders from New 
Haven and vicinity. Among those who 
spoke were E. H. Cramsie, who succeeds 
Mr. Marshall as manager; C. Holmes of 
Boston, general superintendent of 


Swift’s New England packing plants; 
G. O. Beaudry, manager, H. L. Handy 
Co., Springfield, Mass.; J. G. Kennedy, 
manager, John P. Squire Co., Boston; 


Week ending April 4, 1936 


G. E. Mitchell, New England district 
manager, and Arthur W. Russell, asso- 
ciated with Mr. Marshall for many 
years at Sperry & Barnes. J. H. Mc- 
Manus, general manager, New England 
associated plants, acted as toastmaster 
at the dinner. 


Mr. Marshall started in the meat 
business at the age of 17 in a butcher 
shop in Lancaster, Mass. Three years 
later he went to work for Swift & Com- 
pany at Boston. He was later trans- 
ferred to Washington, D. C., and from 
there to the Jersey City plant, where 
he spent a number of years in the sales 
department. In 1903 he became man- 
ager of the Merwin Packing Co., New 
Haven, which later merged with the 
Sperry & Barnes Co. and on February 
29, 1936, rounded out forty-six and a 
half years in the business. 


Mr. and Mrs. Marshall left on an 
automobile trip to California the first 
week in March and expect to be away 
until June, after which they will de- 
vote themselves to gardening and de- 
velopment of their game of golf. Mr. 
Marshall’s friends in the meat business 
pretty well cover the entire United 
States, and they all join in wishing him 
many years of health and happiness. 


Countrywide News Notes 


John J. Fitzpatrick, Albany repre- 
sentative of John Morrell & Co., at 
Albany, N. Y., died recently at his 
home at the age of 40. He had been 
associated with the packing industry 
since boyhood. 


Port Stockton Sausage Co., Stockton, 
Calif., has recently moved to new quar- 
ters and started incorporation proceed- 
ings. 


Recent fire at Wilson & Co. branch 
at Saginaw, Mich., was confined to one 
corner of the basement. Loss was esti- 
mated at $10,000. 


Frank Finley is the new manager of 
the Finley Packing plant, McConnells- 
ville, O. 


Schmidt Packing Co., Columbus, 0O., 
just incorporated by George L. Schmidt, 
president of the J. Fred Schmidt Pack- 
ing Co. of the same city, will carry on 
the beef packing business of the older 
company. 


J. C. Donaldson, widely-known in 
meat packing and wholesale and retail 
meat circles in the United States and 
Canada, has re-established Jos. Don- 
aldson, Limited, Brandon, Manitoba, 
the company founded and operated by 
his father. All kinds of livestock will 
be slaughtered and extensive cattle and 
sheep feeding operations conducted. 
Additional facilities have been acquired, 
which will be expanded to meet the 
needs not only of the territory sur- 
rounding the plant but for shipments 
into Eastern Canada as well. The com- 
pany’s feeding activities will offer an 
expanded market for Manitoba live- 
stock, as well as fat stock to be shipped 









to other points for slaughter. “Cam” 
Donaldson has had broad experience in 
cattle buying, meat packing and meat 
wholesaling and retailing operations. 


L. F. Prior, superintendent of the 
Wilson & Co. plant at Cedar Rapids, Ia., 
will take a year’s leave of absence, 
much of which will be spent in travel. 
He will remain at Cedar Rapids in an 
advisory capacity until any danger of 
spring floods is past. A. J. Lenz, assist- 
ant superintendent of the Chicago 
plant, will take over Prior’s post during 
his leave of absence. 


George H. Hammond, surviving son 
of George H. Hammond, founder of the 
G. H. Hammond Co., Chicago, and of 
Hammond Standish & Co., Detroit, died 
recently at Asheville, N. C. He had 
been inactive for many years. His 
brother, Charles F. Hammond, former 
president of Hammond Standish & Co., 
died in 1928. 


Packer Employee Education 


Three thousand seven hundred em- 
ployees in 37 cities have enrolled in the 
Swift & Company educational program 
for 1935-36, now under way. Of this 
total 3,288 attend regular classes con- 
ducted by qualified instructors, while 
others take correspondence courses. En- 
rollment in the school is voluntary, free 
and open only to employees of Swift and 
associated companies. 


With no tuition, no football team, no 
campus activities, the Swift school has 
grown in 15 years from a small begin- 
ning to its present large employee-stu- 
dent body and 
broad curriculum. 
There were only 67 
in the three 
courses of the 1920 
term. A. H. Car- 
ver, formerly high 
school principal 
and superintendent 
of schools in sev- 
eral Massachusetts 
cities, has been in 
charge of the pro- 
gram since its in- 
ception. 





“More than 40 years ago,” explains 
Mr. Carver, “Gustavus F. Swift, found- 
er, said, ‘I can raise better men than 
I can hire.’ This has been the funda- 
mental reason behind our educational 
program—aiding ambitious employees 
to broaden their educational background, 
increase their capacity for service, and 
so lay the foundation for useful, suc- 
cessful careers.” 


The courses are of two general types; 
those dealing with the packing indus- 
try and general educational subjects. 
Many of the students of classes of prior 
years are now in responsible positions 
with the company—not merely because 
they took courses of study, but because 
of their ability, ambition and desire for 
education which these courses helped 
stimulate. 
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‘For the Betail Meat 


HAms for Easter! 


Merchandising Aids Help 
Dealer to Increase Volume 


ELL ham for Easter dinner! 
Consumers are ready to make 
Easter a real occasion this year. Deal- 
ers in other lines look for the best sales 
in several years. Meat retailers can 
take advantage of better feeling to sell 

more ham for the Easter feast. 


Dealers who want to increase ham 
sales will have many forces helping 
them. Packers have placed their hams 
in gaily-colored, printed and transpar- 
ent Easter wrappings that begin to sell 
as soon as customers see them. Con- 
sumers are forming the habit of buying 
ham for Easter—as they buy turkey for 
Thanksgiving. Ham prices are now at 
a point lower than during some periods 
last year. 


Opportunities for ham sales are great 
enough to justify some extra sales 
effort by the retailer. Contacts with 
customers, newspaper and handbill ad- 
vertising and store displays may well 
be used to sell more hams during the 
week preceding Easter. 


Selling by Telephone 


For example, if the dealer takes 
orders by telephone, he can begin sug- 
gesting to buyers about the middle of 
the week that they order their ham for 
Easter. He can point out that this 
will settle the meat problem for Easter 
dinner and that the ham can be deliv- 
ered immediately or later in the week. 


The same idea can be used with cus- 
tomers who come into the store to buy. 
In both cases a suggestion that the 
housewife may wish to select or order 
her ham immediately while there is a 
wider range may clinch a sale to a 
slightly undecided customer. 

Even if the meat dealer does not 
customarily furnish delivery service it 
will be well to have it available for 
Easter week-end. Few customers, un- 
less they are driving, will wish to carry 
a 10-, 12- or 14-lb. ham to their homes. 
This special delivery service might be 
featured in advertising and pointed out 
to customers by salesmen. 

If the dealer wants to sell hams he 
should be ready with information for 
housewives who don’t know how to cook 
them. A sale will fade quickly if the 
retailer is able to give only vague hints. 
Since the extra touches help make ham 
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Dealer 


enjoyable he should be able to tell 
something about pineapple and orange 
sauce and clove flavoring. 

Housewives will appreciate the post- 
ing of ham recipes and menu sugges- 
tions on the store’s bulletin board and 
distribution of recipe booklets to them. 

Some customers don’t want to bother 
with cooking a ham. But many of these 
buyers will take a baked ham if the 
retailer has stocked packer baked or 
boiled hams or has made arrangements 
with a nearby restaurant or bakeshop 
to prepare, bake and decorate Easter 
hams on order. The customer is 
charged with the cost of this extra 
service but is glad to pay it because of 
convenience and of the attractive-look- 
ing product turned out. 


Advertising for Easter week-end 
should feature ham. Suggestions for 
preparing it can be included in any 
handbills distributed by the dealer. 


Colorful wraps used by packers on 
Easter hams are well adapted to build- 
ing attractive window and interior dis- 
plays with plenty of seasonal “pull.” 
Inside the meat store, ham for Easter 
should be given a separate display on 
a temporary table or counter in a prom- 
inent place. Five or six brilliantly 
wrapped hams lined up against the wall 
will make a good background. Two or 
three hams, Easter eggs, and rabbits 
may be placed on the table top which 
is covered with shredded cellulose or 
green paper. 


Reaching Impulse Buyer 


In another display a gaily-wrapped 
ham can be shown in a nest of shredded 
paper. The nest is flanked with potted 
lilies. A number of hams should be 
piled close at hand so the customer 
can pick one up. 


The retail meat dealer has an espe- 


cially good opportunity to attract at- 
tention to his store windows at Easter 
time. A display of hams in which 
used as a background with green paper, 


eggs and rabbits in the foreground will 
catch the eye of the passer-by. A large 
card showing an Easter dinner menu 
brightly-colored streamers or ovals are 
featuring ham may be a part of the 
display. If the store handles both gro- 
ceries and meat, ham and sales of other 
foods should benefit by the display. 


There are good profits in selling 
whole or half hams at Easter. Some 
dealers will get a trickle of these prof- 
its. Others will get a pail-full—by 
pushing hard on the pump handle of 
advertising and sales effort. 


RETAIL MEAT PRICES DECLINE 


Retail meat prices declined 1.7 per 
cent during two weeks ended March 10, 
sharing a drop of 2.2 per cent in retail 
prices of all foods, the U. S. Bureau of 
Labor Statistics reports. Lower prices 
were reported for every meat item ex- 
cept canned salmon. Cereal prices went 
slightly lower during the period while 
dairy products and eggs fell. sharply. 
Lard led a decline in retail prices of 
fats and oils by a decrease of 1.5 per 
cent. 
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Food Merchandising 


How Consumer Good Will and De- 
mand Is Being Built Up for 
Meat and Its Competitors 


Shortening.—Lever Bros. Co. has de- 
veloped Spry, a new all-vegetable short- 
ening, and is advertising it widely. If 
first-time users find it unsatisfactory 
they get double their money back. 
Consumers are told “all-vegetable— 
contains not an atom of animal fat” 
and that “no need to put it in the re- 
frigerator—keep it right on the pantry 
shelf.” 


Cereals.—More newspaper advertising 
in 19386 than in any previous year will 
be used by Quaker Oats Co. to pro- 
mote sale of its products. Proportion 
of newspaper to other advertising will 
be increased. 


Mayonnaise.—Makers hope their idea 
of urging housewives to use mayon- 
naise as a substitute for. eggs, lard and 
other shortening in home baking will 
revolutionize the processed food indus- 
try. Ide Packing Co., Oakland, Calif., 
is selling mayonnaise in large contain- 
ers and telling housewives how to bake 
with it. 

Chop Suey.—Current advertising of 
Fuji Chop Suey Foods strikes a key- 
note of “truly economical” and urges 
that just a little meat and a can of 
chop suey vegetables is sufficient for 
a dinner at home. 


Cheese.—Now marketed in valve- 
vented cans. Cans are lined with parch- 
ment paper. Natural cheese is kept 
from metal and its fresh, uniform fla- 
vor and mellowness preserved. 


Butter.—A new style package for but- 
ter is long and flat. It is reported to 
be easy to handle and tuck into the 
refrigerator. 


Crackers.—Dated crackers and cookies 
are a new development of the Kroger 
Grocery & Baking Co. Twenty-four 
types in transparent-wrapped packages 
will be sold with a baking date and a 
‘not to be sold after” date. 


DON'T EAT PORK RAW 


Efficient inspection for trichinae not 
being possible, provision has been made 
in federal inspection regulations and in 
state laws for protection of the public 
health by requiring that pork shall not 
be eaten raw, and where utilized in 
product to be eaten without cooking it 
must be subjected to a specified pro- 
tracted period of heat or freezing. 

In a recent decision handed down by 
the appellate court, state of New York, 
it was held that pork containing the 
parasite trichina spiralis is not “adult- 
erated” nor a “portion of an animal 
unfit for food,” nor is it the product 
of a diseased animal within the mean- 
ing of the health laws. Inspection for 
trichinae efficiently is not possible, the 
court held, as it would require micro- 
scopic inspection of practically every 
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fiber of the pig. Neither can it be 
foreseen that pork sold to a retail meat 
dealer will be prepared by him and sold 
to be eaten without cooking. 

The suit under consideration was one 
against Merkel, Inc., brought by Willie 
Ehring, who conducted a small meat 
shop. He bought pork shoulders and 
back fat which he made into raw bo- 
logna, T-wurst or mettwurst. The prod- 
uct was made by grinding the meat, 
mixing and stuffing, then smoking. It 
was not cooked. Joining with Ehring 
in the suit were those to whom he sold 
the sausage, and who ate it without 
cooking and became ill. The case was 
dismissed, the court holding that the 
packer was not responsible. 


CALIFORNIA CHAIN TAX LAW 


California retailers, hoping to secure 
voters’ approval of the state chain 
store license tax at the elections in 
November, are planning a radio and 
advertising campaign through a cen- 
tral organization. The law must be 
validated in the referendum before it 
can be enforced. Chain stores are al- 
ready conducting a campaign among 
consumers, pointing out that chain 
purchases of California food products 
each year amount to many times the 
volume of chain store sales. 


CHAIN STORE SALES 


Safeway Stores, Inc., reports sales of 
$71,353,538 for the 12 weeks ended 
March 21, against $59,894,904 during 
the same period in 1935, an increase of 
19.1 per cent. Sales for the four weeks 
ended March 21, totaled $24,776,706 
compared with $20,770,761 in 1935. 

Dominion Stores of Canada reports 
sales of $4,378,933 for 12 weeks ended 
March 21, an increase of 9.5 per cent 
over sales of $3,997,073 during the same 
period in 1935. 








A 
Money-Maker 
for 
Meat Retailers 


“Meat Retailing” 


by A. C. Schueren will 
make money for any meat 
retailer. Contains 850 
pages of practical ideas. 
Covers cost and selling 
prices, wage systems, sau- 
sage making, grading, 
marketing methods, and 
dozens of other subjects. 
Just the book for the up- 
to-date retailer. Order it 
now. 
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postage 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 
3 3 “5 > > > 


1934. 


Beef: 


Porterhouse steak ... 
Sirloin steak 

Round steak 

Rib roast, Ist 6 cuts.. .2 
Chuck roast 2 
Plate beef 


*. March 1 


$000 me 
POURS 1936. 


:. March 15. 


RON SE 1934. 


936 
:, March 1 


wee 
oun 


4 
Loin chops .... 
Rib chops 
Stewing 


Pork: 


Chops, center cuts.... .3 
Bacon, strips 3 
Bacon, sliced ........ . 
Hams, whole 

Picnics, smoked 

Lard 








NEWS OF THE RETAILERS 


I. Scurtson will open meat business 
at 2911 East Franklin st., Minneapolis, 
Minn. 

Bert Buihner has taken over meat 
market at Lake View, Iowa. 


Elmer Hansen will open meat market 
at Albion, Neb. 


Meat store of J. R. Hunt, Hannah, 
N. D., was destroyed by fire. 


Wallace Starr leased Harrisburg 
Meat Market, Harrisburg, Ore. 


George R. Goerke is managing O’Don- 
nell’s Market, 983 Wall st., Bend, Ore. 


Victor Skaugh opened meat market 
at 620 West Brown st.; Theo. Robinson 
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at 2800 N. 22nd st.; and Hans Marcus- 
sen at 903 East Keefe ave., Milwaukee, 
Wis. 
William Baron purchased meat mar- 
ket at 3127 23rd ave., Moline, IIl. 
Oswald Greenland opened meat mar- 
ket at Sutton, N. D. 


Harry Lefke, in meat business in 
Lansing, Mich., purchased market in 
Portland, Mich. 

Reed’s Market, Prairie du Chien, 
Wis., recently had grand opening after 
remodeling. 


Fred Hallwass leased business of 
Vanslow Meat Market from Mr. Vans- 
low. 

Broadway cash meat market, 116 S. 
Broadway, De Pere, Wis., has been en- 
larged, remodeled and decorated, to be 
known as Diamond market. 


AMONG NEW YORK RETAILERS 


At the meeting of Brooklyn Branch 
last week, Joseph Maggio presiding, 
the Sunday closing law was discussed 
and a drive to enforce this law with 
the cooperation of a local magistrate 
was urged. It was voted to send a 
donation to the Red Cross for the flood 
sufferers. 


An entertainment given by the 
Ladies’ Auxiliary at the McAlpin hotel 
last Thursday was thoroughly enjoyed 
by the hundred present. Preceding the 
entertainment officers for the ensuing 
year were installed by Mrs. Chas. 
Schuck. Mrs. William Kramer, who has 
entered her fourth year as president, 
was presented with a silver gift. Mrs. 
Kramer presented Mrs. Schuck and 
Mrs. Persim with corsages. Refresh- 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on April 2, 1936: 


Fresh Beef: 
STEERS: 
pe (300-500 Ibs.) choice 
Sedtura ee 
Common 
STEERS: 


(500-600 Ibs.) prime 
Choice 

Good 

Medium 

Common 


STEERS: 
= 700 lbs.) prime 
h 


Choiee ...... Coeerrrecccccccccccccccveces 13.50@15.00 
12.00@13.50 
11.00@12.00 


Good 


STEERS: 
(700 Ibs. up) prime 
Choice 
Good 
cows: 
Choice 
Good 
Medium 
Common 
Fresh Veal and Calf: 
VEAL: 
(2) choice 
root 
Medium 
Common 
Fresh Lamb and Mutton: 
LAMB: 
(38 lbs. down) choice 
Good 
Medium 
Common 
LAMB: 
(39-45 Ibs.) choice 
Gooc 
Medium 
Common 
LAMB: 
(46-55 Ibs.) choice 
Gooc 


17.50@ 


(Ewe) 

Medium 

Common 

Fresh Pork Cuts: 

LOINS: 

8-10 Ibs. 

10-12 Ibs. 

12-15 Ibs. 

16-22 Ibs, 
SHOULDERS: N. Y. 

8-12 lbs. 
PICNICS: 

6- 8 lbs. avg 
BUTTS: Boston Style: 

4 8 lbs. avg 
SPARE RIBS: 

Half sheets 
TRIMMINGS: 


17.50@ 


Style: Skinned: 


CHICAGO. 


.$13.00@ 
. 12.00@13.00 
. 11.00@12.00 

10.50@11.00 


14.00@15.50 
12.00@14.00 


14. 50@is . 50 


16.00@ 17.00 
15.00@16.00 


9.00@10.00 . . A 2. 10.00@ 
8 00@ 9.00 f 
7.00@ 


19.50@ 21.00 
18.50@ 20.00 


16.50@ 17.50 


15.50@ 16.50 


18.00@ 20.00 


BOSTON. NEW YORK. 


14.50 $14.00@15.00 
13.00@14.00 


12.00@13.00 


14.50@15.5 
13.00@14.f 
12.00@ 13.00 


14.50@15.50 
13.00@14.50 
12.50@ 13.00 


15.00@16.00 
14.00@15.00 


14.50@15.50 
13.50@14.50 


14.50@15.! 
13.00@14.5 


11.00@12.00 
10.50@11.00 
10.00@10.50 


11.00@12.00 
10.00@11.00 
9.50@10.00 


11.00@ 12.00 
10.00@11.00 
9.50@10.00 


16.50@18.00 
15.00@16.50 
13.00@15.00 
11.00@13.00 


18.00@19.00 
16.00@18.00 
14.00@16.00 
12.00@14.00 


16.00@17. 
15.00@16. 
13.00@15. 
12.00@13. 


00 
00 
00 
00 


18.50@19.00 
18.00@18.50 
17.00@ 18.00 
16.00@17.00 


19.00@19.50 
18.00@19.00 
17.00@18.00 
15.00@17.00 


18.00@18.50 
17.00@18.00 
16.50@17.00 


018.50 18.00@ 18.50 
17.00@18.00 
16.00@17.00 


15.00@15.50 


18.00@19.00 
17.00@18.00 


17.00@17.50 
16.50@17.00 
16.00@16.50 


17.50@ 18.00 15.50@ 16.00 
16.50@17.00 15.00@15.50 
a 


a 


8.00 9.00@10.00 


20.00@21.! 18.50@20.00 
20.00 21.00 18.00@20.00 
18.507719.50 17.5 


50@18.50 
17.00@18.50 16.00@17.00 


19.00 


15.50@1T.00 


19.00@ 21.00 


11.50@ 13.00 


9.00@ 9.50 


(1) Includes heifer 450 Ibs. down at Chicago. 
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(2) Includes 


skins on’’ at New York and Chicago. 


ments were served. Mrs. R. Schumacher 
and O. Schaefer were the hostesses. 


“YOU MUST EAT MEAT” 


Need of meat in the diet in health 
and in disease is discussed by Max 
Ernest Jutte, M. D., in “You Must Eat 
Meat,” recently issued. The book gives 
a survey in simple terms of the func- 
tions of the digestive tract and shows 
how easily meat is digested and the 
part it plays in stimulating normal 
bodily functions. “The purpose in pre- 
senting this book is to state the case 
of meat,” Dr. Jutte says in his preface, 
“which, notwithstanding its conspicu- 
ous properties as a blood builder, is 
being treated like a stepchild in mod- 
ern dietetics.” 


Essentials of digestion and circula- 
tion; development of chronic disease; 
complaints and findings in autointoxi- 
cation; newer teachings on foods and 
the “new dietetics’; fancies, foibles 
and facts about meat; effects of carbo- 
hydrates and meat compared; the Salis- 
bury meat diet; methods of treatment 
in autointoxication and chronic disease; 
and “What Shall I Eat?” constitute 
the principal chapter headings. 

The author’s concluding advice is to 
“eat plain food, wholesomely prepared 
and appetizingly served, and let meat 
make up a goodly proportion of the 
bulk of the meal.” 

The book contains 164 pages and is 
prepared in easily readable form. It 
is published by G. P. Putnam’s Sons, 
New York, the sale price being $2.00. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, April 1, 
1936, or nearest previous date: 
Sales. High. Low. 
Week ended 
Aprill. —April 1.— 
Due 1,300 


—Close.— 
April Mar. 
p 


Amal. 
Do. 


Amer, Stores .. 
Armour Ill. ... 

Do. Pr. Pfd. 3,2 
Do. Del. Pfd. 
Beechnut Pack. 
c. 


Cudahy Pack... 
First Nat. Strs. 
Gen. Foods 
Gobel Co. - 5 
Gr.A.&P.istPfd. 
Do. New ... 
Hormel, G. A.. 
Hygrade Food. . 
Kroger G. B. 
Libby MeNeill. 
Mickelberry Co. 
M. & H. Pfd.. 
Morrell & Co... 
Nat. Leather... 
Nat. 
Proce. 
Do. 
Rath “are 
Safeway Strs... 
Do. 6% Pfd. 
Do. 7% Pfd. 
Stahl Meyer 
Swift & Co.... 
Do. Intl. ... 3 
Trunz Pork .. 
U._8. | ened 
Do. 


*Or Tho peak date. 
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= the campaigns to arouse interest in the consump- 

ala- tion of more sausage will no doubt have a healthy 

oy effect upon the entire industry, BUT only those 

om manufacturers who keep the quality of their pro- 

et <2 duct at its peak will reap the harvest from these 

ie. awe intensive efforts in their behalf. 

1ent 

we There is one sure way to know your product has 

— the inherent quality demanded by the consumer 

s to today—the use of STALEY'S SAUSAGE FLOUR. 

red @ You need not experiment when the STALEY name 

neat 

the appears on the sack of your sausage flour. That 
: name means that constant research, rigid uni- 

d = formity and precise laboratory control is an in- 

‘ons, tegral part of the product—it means that the 

2.00. @ full body, finer flavor, higher protein value and 

| increased yield will naturally become a part of 
s | the finished product. 


Order today from your nearest distributor. 
me A.E. STALEY MFG.CO. DECATUR, ILL. 


: SAUSAGE 
: FLOUR 











CHICAGO MARKET PRICES 
4 4 q A 4 G4 
as a _ 


WHOLESALE FRESH MEATS 


Carcass Beefi. 
Week ended 


Prime native steers— April 1, 1936. 


144%@15% 

144@15% 

15 @16 

Medium steers— 
400- 600 12 @13 

124%@13% 
13 @l4 

13. @13% 
- hens 

Gis 
Beef ‘Cuts. 


unquoted 
)33 


800-1000 
Heifers, good, 400-600. 
Cows, 600 

Hind quarters, choice. 
Fore quarters, choice. . 


Steer loins, 

Steer loins, 

Steer loins, No. 

Steer short loins, prime.. 
Steer short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends wie) -- 
Steer loin ends, No. 

Cow loins covcccccce 
Cow short loins 

Cow loin ends (hips).... 
Steer ribs, _ 

Steer ribs, 1 

Steer ribs, 

Cow ribs, ‘No. 2... 

Cow ribs, No. ; 

Steer rounds, 

Steer rounds, » 3 
Steer rounds, No. 2. 
Steer chucks, prime 
Steer chucks, No. 1. 
Steer chucks, No. 2. @l11 
Cow rounds @i2 
Cow chucks @ 9% 
Steer plates @10 


@10 
Briskets, @l4 
Steer navel ends 8 
Cow navel ends 
Fore shanks 
Hind shanks 
Strip loins, No. 1, bnis.. 
Strip loins, No. 2 
Sirloin butts, No. 
Sirloin butts, No. 
Beef tenderloins, 
Beef es —- 


lu 
unquoted 

14 
@13% 
unquoted 
@11% 


Shoulder clods 

Hanging tenderloins .. 
Insides, green, 6@8 Ibs. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


@ 

@15 
13 

@14 


Beef Products. 
Brains (per Ib.)......... 8 @9 
Hearts @ 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 


Lamb kidneys, per lb.. 


Heavy sheep 
Light sheep 

Heavy saddles 
Light saddles 


rm 
ROQRH OCOD 


Mutton loins 
Mutton stew 
Sheep tongues, 
Sheep. heads, 


9H99§99H959N 


ee 
ho -200 


each 
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Cor. week, 
1935. 
19 20% 
18 19 
19% @20% 
174% @18% 
17%@18% 
18 @19 


15 @16 
16% @17% 
16%4@17% 
164%4@17% 
10 @14 

23% 

@15% 


unquoted 
@39 


roe 
bgt WATE CoH OO 


@589HOOD555 
ed 


Fresh Pork, etc. 


Pork loins, 8@10 lbs av.20%@21 
Picnics @15 
Skinned shoulders 

Tenderloins 


Kidneys, r ib 
es = coesece eeccoee 10 


@9 
@ 5% 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 
Country style sausage, fresh in link.. 
Country style sausage, fresh In bulk. 
Country style sausage, —-- ee 
Frankfurters in sheep casings. . 
Frankfurters in hog casings 
Bologna in beef bungs, choice. . 
Bologna in beef middles, choice. 
Liver sausage in beef rounds.. 

Liver sausage in hog bungs 
Smoked ny sausage in hog wang. - 
Head chee 

New ieee luncheon ‘specialt y 
Minced luncheon specialty, choice. 
Tongue sausage . 

— sausage .. 


BRS 


Sok 
EF SRA 


ALHHDHHDDHHHHHAHHHS9 


Polish sausage . 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer ... 

Holsteiner 

B. C. salami, choice 

Milano salami, choice, in hog bungs. 
B. C. salami, new condition 
Frisses, choice, in hog middles 
seeee § - le salami, choice 
Peppe 

Maradella, new condition 
Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings 

Special lean pork or name ah 

Extra lean pork trimmings......... oesee 
Pork cheek meat -9 


Native boneless bull meat sarah 
Shank meat 

Boneless chucks .........+-.+se0+ ceccce 
Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 lbs. and up... 
Dr. bologna bulls, 600 lbs. and up 

Pork tongues, canner trim, S. P 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, 2 to crate 

Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate 

Smoked link sausage, a hog casings— 
Small tins, 2 to cra 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 


oo 3 
SSPSrPSee 
sssssssss 


QHAHADDHHADS 
SSSRSNs 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 200-lb. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


DRY SALT MEATS 


Clear bellies, 18@20 Ibs 
Clear bellies, 14 y — 
Rib bellies, 25@30 

Fat backs, 1 

Fat backs, 14 

Regular plat 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 
paper 23% @24% 
Fancy skd. hams, 14@16 lbs., parchment 


peper 
Standard reg. hams, 14@16 Ibs., a. 23 
Picnics, 4@8 Ibs., short shank, plain. . 

icnics, 4@8 1 — ne shank, plain.. 
Fancy bacon, 6@8 » parchment paper. "2914 
Standard bacon, sas ‘lbs. +, Plain 26 
No. 1 beef ham — smoked— 

Insides, 8@12 |! 

Outsides, 5@9 Ibe 

Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted........ 
Cooked loin roll, smoked 


LARD 


Prime steam, cash, Bd. Trade.... 
Prime steam, loose, Bd. Trade. . 
Refined lard, tierces, f.o.b. Chgo. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 

Neutral, in tierces, f.o.b. Chicago. 
Compound, veg., tierces, Gat... 


OLEO OIL AND STEARINE 
Extra oleo oil 


Prime oieo stearine, edible 


Choice white grease...........s0+-e0- 
A-White grease, maximum 4% acid.. 
B-White grease, maximum 5% acid.. 
Yellow grease, 5% 

Brown grease, 40% f.f.a........ 


ANIMAL OILS 


RAATRATHA 
MERE RRE 


Extra neatsfoot ... 
I Oe ecccee 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oi] in barrels. 


VEGETABLE OILS 


Crude cottonseed =. in tanks, f.o.b. 
Valley —_, prom 
White d 


te in bbls, f.0.b. Chgo. +1 
Yellow, oles -10 
Soap stock, 50% f.f.a., f.0.b. mills. ene 
Soya bean oil, f.0.b. mills......... nails 
Corn oil, in tanks, f.o.b. mills 
Cocoanut oil, seller’s tanks, f.0.b. coast. 
Refined in bbls., f.o.b. Chicago 


OLEOMARGARINE 
White animal fat, margarine, in 1 Ib. 
cartons, rolls or prints, f.o.b. Chicago. 


Nut, 1-lb. cartons, f.o.b. Chicago 
Puff paste 


PURE VINEGARS 


ALLAHAN & COMPANY 
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DUZ-MORE KNIFE TURN BARGAIN’ TRIMMINGS 


‘ a. : INTO 
Saves Time: Money - Trouble 


4) 
+ 


Quickly 
Interchange- 
able without 
Tools 


Absolutely 
Sanitary 








[eng [~ife PLATES 


Cost Less in the Long Run 


Long Life plates have an un- 
equaled Service Record be- 
cause they are made of an es- 
pecially tough, long-life steel 
that resists wear. Our descrip- 
tive illustrated brochure gives 
the facts. May we send it to you? 


K C.SEELBACH CO..Inc. a ar YORE. A U N j O N Turn those lower-priced trim- 


mings into saleable delicacies at 


| N S | ST O N MEAT PACKERS’ higher prices. You have the in- 

gredients and materials — the 

a O N T | N - N TA L O V © N space—the entree and the mar- 

; b ket. All you need is a Union 

for your motor-equipped machines LETS YOU Meat Packers’ Oven. Better 
Motors designed after DO & : prety are: Gea 


# years of experience with * Send today for full details of 


packinghouse needs this fine oven, made especially 
to fit your needs by the leading portable oven manufacturer 


CONTINENTAL ELECTRIC CO.., Inc. in the bakery field. It turns out fine goods. Requires 


Associate Member Institute of American Meat Packers pees supervision. Economical on fuel—does not "heat 
u " + : 
323 Ferry Street Newark, N. J. p the room 


Chicago Office: 510 N. Dearborn St. UNION STEEL PRODUCTS co. 
575 BERRIEN STREET ALBION, MICHIGAN 


PAANTOATAA 
REKLKKFEF 











Son 
RE 


im oeato 
BRE 














NEW SYSTEM 
UNION STEEL PRopucTS 


Burns Any Gas 


Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 


\} $300 Small Built for Service 

$325 Medium 36 loaves or 24 roasts 
$450 Large 60 loaves or 48 roasts 
F.0.B. Factory 90 loaves or 72 roasts 


Brand Bros., Inc. Names of users and com- 


410 E. 49th St., New York City plete details on request. Address. ieee Srila: ere ween City : ee ey ean State. side mh bus ele 





UNION STEEL PRODUCTS CO. 
575 Berrien St., Albion Mich. 


Please send the details on your Meat Packers’ Oven. 


ois sia ihdin si aeehace Rok Cl Cheesy ee 
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CURING MATERIALS 


Cwt. Sacks. 

Nitrite of soda (Chgo. w’hse. stock): 

1 to 4 bbls. delivered in Chicago 

5 or more bbis. delivered in Chicago... . 
Saltpeter, 1 to 4 bbls. f.0.b. N. Y.: 

Dbl. refined granulated 

Small crystals 

Medium crystals 

Large crystals 
Dbl. refd. gran. nitrate of soda... 3.62% 
Seit, per ton, in minimum car of 80,000 

lbs. only, f.o.b. Chicago: 

Granulated 

Medium, air dried 

Medium, 


Sugar— 
Raw, 96 basis, f.o.b. New Orleans.... 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%). 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... @4.50 
Packers’ curing sugar, 250 bags, 
f.o.b. Reserve, La., co BOs ccttuveee 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
Per lb. Per lb. 
Allspice Prime H 17% 
Resifted 18 
Chili Pepper, 24% 
Chili Powder, wa 23% 
Cloves, Amboyna ~ 26 
Madagascar . i 19% 
Zanzibar a er re 5 19 
Ginger, Jamaica 19% 
African y 14% 
Mace, Fancy B 65 70 
East India 65 
E. 1. & W. oe 
Mustard Flour, Faucy oe 24 
No. 1 haa ete 15 
Nutmeg, Fancy Banda oe 
East India 
a. & & Ww. Blend 
Paprika, Extra Fancy 
Fancy 
Hungarian 
Pepina Sweet Red Pepper 
Pimiexo (220-lb. bbls.) 
Pepper, Cayenne 
Red Pepper, No. 
Pepper, Black Aleppy 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


@3.75 
None 
@5.00 


@4.40 


Fancy 


Whole. 

Caraway Seed 1 
Celery Seed, French 
Cominos Seed 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 
Mustard Seed, Cal. Yellow 

American 
Marjoram, 
Oregano 
Sage. Dalmation 

Dalmation No. 


SAUSAGE CASINGS 


(F. 0. B, CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 
Domestic rounds, 180 pack. . 
Domestic rounds, 140 pack @28 
Export rounds, wid @40 
Export rounds, adi ---2) @26 
Export rounds, narrow @2s8 
Us 
No. 2 weasands @ol 
No. 1 bungs @ui 
No. 2 bungs @ 8 
Middles, regular @30 
Middles, select, ayo 
Middles, select, 
and over 
Dried bladders: 
2-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6 8 in. wide, 
Hog casings: 
Narrow, per 100 
Narrow, special, 
Medium’, regular 
Wide, per 100 yds 
Extra wide, per 100 yds. 
Export bungs 
Large prime bungs........... 
Medium prime bungs * eee 
Small prime bungs ‘ 
ES TE Gr000 ceéécccccccceccesse et 
Stomachs 


‘COOPERAGE 


Ash pork barrels, black hoops 
Ash pork barrels, galv. hoops 
Oak pork barrels, black hoops 
Oak pork barrels, galv. hoops 
White oak ham tierces 


Fancy 
1, Fancy 


a2 


wide, 2@2 ve 
extra hag 2% in. 
aio 


$1.40 1.42% 
1.47%@1.5 
1.30 @1.32% 

.387%@1. = 
2.274%4@2.°0 
2.0214 @2.05 

White oak lard tierces............ 2 12%@2.15 
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NEW YORK MARKET PRICES 


LIVE CATTLE 


good 1,390-Ib 
medium 

good 

medium 


Steers, 
Steers, 
Cows, 
Cows, 
Bulls 


@10.35 
8.50@ 9.35 

@ 6.50 
5.25@ 6.00 
5.00@ 6.50 


@12.50 
@11.00 
@ 9.00 
5.00@ 8.00 


Vealers, top 
Vealers, good 
Vealers, medium 
Vealers, cull and 


choice, 88-92 
good, 7 
common 


Lambs, 
Lambs, 
Lambs, 


@11.35 
@11.00 
@ 9.00 


Dewees edewes 


desirable, 191-205-lb. avg......3 @10.70 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy...... 


Choice, native, light.... 
Native, common to fair.... 


Western Dressed Beef. 


Native steers, 600@800 Ibs 
Native choice yearlings, 440@600 Ibs. . 


Hogs, 


Good to choice cows. 
Common to fair cows. 
Fresh bologna bulls 


BEEF CUTS 


Western. 


. 2 rounds 
No. 3 rounds 
No. 1 
No. 2 
Bey @ GDS occ iccuncces 12 
Bolognas 
Rolls, reg. 6@8 tbs. avg 


Tenderloins, 4@6 Ibs. 
Tenderloins. 5@6 lbs. avg............. 50 
Shoulder clods 


DRESSED VEAL 


aii 
@i6 
@15 


Good 
Medium 
Common 


DRESSED SHEEP AND LAMBS 


- econ 
Bk pds, 
medium .. 
good 
medium 


DRESSED HOGS 


good to choice 


Sheep, 


$15.50@17.00 


FRESH PORK CUTS 


10@12 Ibs. .2 


Hogs, 


Pork loins, fresh, Western, 
Pork tenderloins, . ‘ 
Pork tenderloins. frozen............... :30 
Shoulders, Western. 10@12 Ibs. avg.... 
Butts, boneless, Western 2 
Butts, regular, Western 
Hams. Western. fresh. 10@1 
Picnic hams, Western, fresh. 
average 
Pork trimmings, extra lean 
Pork trimmings, regular 50% 
Spareribs 


5@ 2215 
@368 
@22 


2 Ibe. ave. .2 
6@8 Ibs. 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 1214 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned oan, 18@20 Ibs. 
Picnics, 4@6 lbs. — 
Picnics, 6@8 Ibs. 
City pickled bellies, 8@12 
Bacon, boneless, Western 
Bacon, boneless, ee 
Rollettes, 8@10 Ibs. avg 
Beef tongue light 
TOE GUNy Cc oe scvestsiccécseues 2 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, |. c. trimmed... 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

Livers, f 

Oxtails 

Beef hanging tenders. . 

Lamb fries 


28e a pound 


25c a pound 
10¢ a pair 


BUTCHERS’ FAT 


@2.00 per cwt. 
@2.50 per ewt, 
@4.25 per ewt, 
@3.00 per cwt. 


GREEN CALFSINS 

5-9 914-12% 12-14 14-18 18 up 
Prime No. 1 veals.. 2.05 2.10 
Prime No. 2 veals.. 1.85 190 
Buttermilk No. 1... 1.75 1.80 
Buttermilk No. 2... 1.60 1.65 
Branded gruby -90 9 
Number 3 .90 NS 


Shop fat 
Breast fat 
Edible suet 


Round shins, heavy 
ight 


gz 
Flat shins, heavy 
igh 


White hoofs ... 








PRODUCE MARKETS 


BUTTER. 
Chicago. 
(92 score) @29% 
score) 4@29% 
(88-89 


Creamery 
Creamery (91 
Creamery firsts 


Extra firsts i 
Firsts, fresh D . 19 @19\% 
Standards 20% @20% 


Broilers 
I'ryers 
Chickens, 
Turkeys 
Ducks 
Geese 


@22 

@32 

@16 
@lj @i4 
DRESSED POULTRY. 


31-42. frozen 

Roasters, 43-54, frozen...25 @ 36 

Roasters, 55 & up, frozen.26%4@:! 27% 

Fowls. 31-47, fresh @24 
48-59, fresh @2Ab, 
60 and up. 23%, @24% 


Fryers. 


BOGE. 0.4 v.00 


BUTTER AT FIVE MARKETS 


butter at Chicago, 
Fran- 


Wholesale prices of 92 score 
New York, Boston, Philadelphia and San 
cisco, week ended March 26, 1936: 

March 20 21 23 24 25 
30% 30% 30% 31-314 314 
..31% 30% 31% 32 224 
-324%, 322 
q 2 81% 
San Fran, ....30 20 3 30 

Wholesale prices carlots fresh centralized car 

lots—90 score at Chicago: 
30% 30% 30 

Receipts of butter by 
This Last 
week. week. 

39 pond 


31-31% 
(tubs) : 


—Since Jan. 1.— 
1935. 


512,495 


31% 
cities 
Tast 
year. 1936. 
Chicago. 31.750 629,014 
Be 7 258 
- 16,737 1 MMT 
. 20,673 14,724 
Total 128,544 105,373 
Cold storage 


252.06" 

247,978 

95,433 1,868,313 
movement (Ibs.): 

In Out 

Mar. 26. Mar. 26. 

Chicago 7.389 87,622 

New York .. 37.154 62.568 

Roston 12,665 12,738 

Phila. wees 6.980 


Boston 


Phila. 
1,779,384 
Same 


week day 
last year. 


On hand 
Mar. 27. 
Ny 
760,491 
“997° 939 
140,544 
. 57.208 169,908 4,142,285 
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SOLVES Pork PACKING PLANT PROBLEMS! 


This book shows the pork packer how to operate to 


4 pound : << KK best advantage, how to make operations efficient, get CHAPTER HEADINGS 
a pound { highest possible yields from products. Discusses im- I—Hog Buying 1I—Hog Killing 





: ae ) ; poriant factors in departmental operation—has many lll—Handling Fancy Meats 


: ; , ; ' IV—Chilling and Refrigeration 

a pound NG important figured tests for increasing profits! V—Pork Cutting Vi—Fork Trimming 

You NEE is f tion. It is VII—Hog Cutting Tests 
: ae ~~ ee ee Oe Oy Cee ee i Vill—Muaking and Converting Pork Cuts 
“ je a practical discussion of best pork packing methods, iXcdbadd Maktaetane 
a pale backed up by extensive test figures! X—Provision Trading Rules 
Xi—Curing Pork Meats 
Price $6. Plus postage 25c. Flexible Leather: $1 extra. X11l—soxking and Smoking Meats 
X1lli—Packing Fancy Meats 


ever XIV—Sausage and Cooked Meats 
Der cwt, - €f Oo R D E R N Ow ! XV—Kendering Inedible Products 
yer cwt. eR e XVI—Labor and Cost Distribution 
oes owe XV1iI—Merchandising 








Book Department 


THE NATIONAL PROVISIONER, 407 South Dearborn St., Chicago, Il. 














PATENT SEWED CASINGS 
Manufactured Under Sol May Methods 
by the PIONEERS 
of Sewed Sausage Casings 
HOG BUNGS—HOG BUNG ENDS—BEEF MIDDLES 
PATENT CASING COMPANY 


617-23 West 24th Place Chicago, Illinois 


w York. 
@30% 








@19% 
%4 @20%% 





THE CUDAHY PACKING Co. 


Importers and Exporters of 


@2% 


THE 


CASING HOUSE 
Beartn. Levie Co.,Inc, 


ESTABLISHED 1882 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 


@22 
@ 32 


fi Selected Sausage Casings 
221 North La Salle Street Chicago. U.S.A. 














Marry Levi & Company. Ine. 
Importers and Exporters of 
Sausage Casings 

625 Greenwich Street 723 West Lake Street 

Chicago NEW YORK, N. Y. CHICAGO, ILL. 


in Fran 


“ 
SEeBepRB ERB BRB ReRPe RP ReRB Ree eee eee eee eee eee aa 














-~ 


UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


“a Selected Beef and Sheep Casings 
Ee: First Ave. and East River NEW YORK CITY Murray Hill 2900 


2,788,442 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 


for each insertion. 


Minimum Space | inch, not over 48 words, including signature or box number. 


‘No display. Remittance must be sent with order. 








Position Wanted 


Men Wanted 


Equipment For Sale 








Experienced Sausage Foreman 


Wanted, organization. 
making all 
Quali- 
Can fur- 
Would 
THE 
Dear- 


position with live 
Age 38. Life-time experience 
kinds of sausage and specialties. 
fied to take complete charge. 
nish unquestionable references. 
like immediate connection. W-305, 
NATIONAL PROVISIONER, 407 8. 
born St., Chicago, Ill 


Casing Salesman 


Established Chicago casing house in- 
terested in making connection with sales- 
man now handling spices or butcher sup- 
plies, to sell our casings on commission 
basis. Territory: Dakotas, Montana, 
Wyoming, Utah, Idaho. W-307, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, II. 


Laundry Equipment 
For sale for packing plants, recondi- 
tioned washers, extractors, dryers, 
ironers. H. C. KEEL CO., 709 W. 22nd 
St., Chicago, Ill., manufacturers of 
KEELBILT equipment. 





Attention, Meat Packers 


of your operations 
Practical experi- 
me to make 
maintaining 
keep all ex- 


Have efficiency survey made 
and modern system installed. 
ence. Being an outsider enables 
unbiased analysis, which aids in 
progress in quality and cost; will : 
pense items before you constantly. Write confi- 
dentially. No obligation. W-306, THE NaA- 
rIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 





Division Superintendent 

Position wanted by lard and by products super- 
intendent. Experienced in lard, cottonseed oil, 
shortening. inedible wet and dry rendering, hides, 
bones, tank water, fertilizer, hog hair, meat se pan 
and digester tankage. Meat packing or rendering 
plant. W-308, THE NATIONAL PROVISIONER, | 
407 S. Dearborn St., Chicago, Ill 





Packinghouse Superintendent 


Position wanted by plant superintendent with 
years of medium and small plant operating experi- 
ence. Practical in all departments, beef or pork. 
Can handle labor efficiently, produce results with 
minimum labor and plant operating costs. Under- 
stand costs and yields. References. W-295, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Tll 





Miscellaneous 








Packing Plant 


Established, profitable, growing business’ in 
southern Michigan. About $15,000 necessary to 
buy merchandise and equipment. Entire invest- 
ment turned monthly. Building rent reasonable. 
Consider exchange for similar business in Ari- 
zona or southern California—dry climate where 
physician advised moving immediately with mem- 
ber of family. W-310. THE NATIONAL PRO- 


VISIONER, 407 S. Dearborn St., Chicago. 





Want American Casing Agency 

Commission sales agent in England 
desires American casing agency. Ten 
years sales $500,000. W-309, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl. 








Equipment For Sale 








Sausage Foreman 


Available now, 
experience, 
Can assume 
profitably. 
meat loaves, 
W-301, THE 
Madison Ave., 


sausage foreman with 26 years’ 

8 years in last position as foreman. 
full charge and run sausage kitchen 
Familiar with all types of sausage, 

and meat specialties. Prefer East 
NATIONAL PROVISIONER, 300 
New York City. 


Used Machinery 
Closing out used machinery de- 
partment. Many bargains to offer. 
Send us your inquiries. Menges- 
Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 





“Surplus” Ammonia Machines, etc. 


For sale, 50-ton complete ammonia 
steam “hyside’’; 25-ton complete ammonia 
motor “hyside”’; 15-ton complete ammonia 
motor “hyside”’; 5- and 10-ton complete 
self-contained motor “hyside”; % to 

P. “Curtis” methyl motor ‘ ‘hyside.” All 
standard makes guaranteed in good work- 
ing order. Offered at half factory prices. 
Wire or write your needs. BORN REFG. 
CoO., INC., 216 Wabash Ave., Chicago, I[Il. 


Friction Beef Hoist 


For sale, double beef hoist with chain 
and rope sheaves, lifting chains, motor, 
silent chain drive. -.Good condition. 
Reasonable. FS-298, THE NATIONAL 
PROVISIONE2, 300 Madison Ave., New 
York City. 


Used Equipment for Sale 


3-4’x 9’ Lard Rolls, made by Allbright- 
Nell and Mechanical Mfg. Co.; 2 No. 1 
Anderson Oil Expellers; 3 Bartlett & Snow 
10’ x 3’ Tankage Dryers, jacketed; 1 Hott- 
mann twin-screw Cutter and Mixer; 1 
36” 4-cage Disintegrator; 2 Ball & Jewell 
Rotary Cutters, No. 1 and No. 2 size; 3 
Mechanical Mfg. Co., double-arm Mixers. 
Miscellaneous: Cooking Kettles, Render- 
ing Tanks, Digesters, Hammer Mills, 
Grinders, Dryers, Ice Machines, Hydraulic 
Presses, Filter Presses, Pumps, Boilers, 
ete. Have you any equipment for sale? 
Send us a list. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York, N. Y. 


Telephone: Barclay 7-0600. 


Shops and Warehouse: 331 Doremus Ave. 
Newark, N. J 











Sausage Foreman 


Position wanted by sausagemaker with 24 years’ 
successful practical experience in all details of 
manufacturing high-grade sausage, meat loaves 
and specialties. Operate with economy and secure 
results Well qualified to carry responsibility. 
Past —_ substantiates capacity, judgment and 
ability. -284, THE NATIONAL PROVISIONER. 
407 S Pe St.. Chicago, Il. 


10-Ton Ice Machine 
For sale, York automatic water and 
expansion valves, condenser, receiver, 
motor. A-1l condition. FS-296, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Sausage Foreman 


Experienced sausage foreman located in 
with 
profits for you. 

me prove ability. Age, 41. W- 
THE NATIONAL PROVISIONER, 


Chicago 
packer 


wants reliable 
Let 


293 


connection 
I can make 
my 


107 S. 





Dearborn St.. Chicago, 111] 


Hog-Sheep Casing Cleaner 


For sale, motor-driven hog-sheep cas- 
ing cleaning machine with motor. Re- 
conditioned, perfect running. FS-297, 
THE N¢TIONAL PROVISIONE2, 300 Madi- 
son Ave., New York City. 








Packinghouse Equip. For Sale 


Included in ment P game yo from Lancaster 
Packing Company. in good condition. 

1-No. 166 ‘‘Boss’’ Enterprise Meat Chopper com- 
plete with motor—S350 

1-Hand Power Hydraulic Lard Press, 15 in. dia. 
x30 in. long steel container, 5 in. dia. ram with 
14 plates—$150.00 

1-No. TE Cleveland Kleen-Kut Lard Chopper 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Complete with vertical center crank steam en- 
gine, ammonia receiver, o—— . condensor, 
complete freezing unit, 72-200- reezing cans, 
overhead traveling crane, ny yh Marsh 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, write 


GEO. H. ALTEN 


P. O. Box 426 Lancaster, Ohio 





——E— 


communicate with 


Leeds, 9 





TO SELL YOUR PRODUCTS 
in Great Britain 


STOKES & DALTON, LTD. 
ENGLAND 














Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION 


ALLENTOWN, PA. 
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The COLUMBUS PACKING COMPANY 


COLUMBUS, OHIO 


Shippers of Straight and Mixed Cars 


HAMS AND BACON 


PORK, BEEF AND 
PROVISIONS 
. 


New York Office: 410 West 14th Street 








East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, 

















HORMEL 


Main Office and Packing Plant 


Austin, Minnesota 








Cc. A. BURNETTE CO. 
CHICAGO, ILL. 


— Commission Slaughterers — 


Hogs—Cattle—Calves 


We Specialize in,Straight 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 





























St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild” 


New York Office — 259 W. 14th St. 
REPRESENTATIVES 


Murphy & Decker, Boston, Mass. Washington,D.C, 
M. Weinstein Co., Philadelphia, Pa. 4. D. Amiss{ Rattimere Ma. 








THE E.. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 


HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L, Woodruff W. C. Ford B. L. Wright P. G. Gray Ce. 
259 W. 14th St. 88 N. Delaware Av. 631 Penn.Av.,.N.W. 148 State St. 























BUFFALO — OMAHA — WICHITA 


ott HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
%) BEEF =- PORK —- SAUSAGE = PROVISIONS 


NIAGARA BRAND 
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Paradise Brand wamMs- BACON - LARD 


THE THEURER-NORTON PROVISION COMPANY 
- « © ¢ © Packers  cievetanp, onto 














Harry Manaster & Bro. ot 


INCORPORATED 








and 


WHOLESALE MEATS Selected 


1018-32 West 37th Street Chicago, U.S.A. Beef Cuts 




















NATURE AND 


HUMAN SKILL A ( omplete VOLUME 


combine to give of 26 issues of THE NATIONAL PROVISIONER can be easily 
Superb Quality kept for future reference to an item of information or 
some valuable trade statistics by putting them in our 





— in these imported ; 
IAMPOL J conned Hams eAulnple BINDER 


Try a Case Today which is as simple as filing letters in the most ordinary 
\ COOKEDE 1AM! file. The binder has the appearance of a regular bound 
\ book. The cover is of cloth board and the name is 

stamped in gold. The binder makes a substantially- 
bound volume that will be a valuable part of your 


11 E. 16th ST., NEW YORK.N. ¢ office equipment or a handsome addition to your library. 
® 


No key, nothing to 
unscrew. Just slip 


A PROFITABLE ITEM them in place and 


they stay there until 
to add Packers in the East have enjoyed large you want to take 
to your profits from this item for many years. = oan = that 
sales list DISTRIBUTORS WANTED in all 
states except N. J., N. Y., and Penna. e 


WRITE! We want every subscriber of THE NATIONAL PROVISIONER to keep 

their copies from becoming lost or mutilated and are therefore 
offering you this Multiple Binder at cost. Send us your name and 
address with $1.50, plus postage 20c, and we will send the Binder. 


Send your order TODAY 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET, CHICAGO, ILLINOIS 











640-48 Washington St. 


Wilmington Provision Company ‘Liberty 
rowen pnax meats. | | eM MGSS" Beil Brand 


Lambs and Calves Hams—Bacon—Sausages—Lard—Scrapple 


U. 8. GOVERNMENT INSPECTION 
DELAWARE F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





















































“READY-TO_EAT MEATS - FERRIS HICKORY SMOKED HAM AND BACON 


The National Provisioner 





= Famous Brands — 


we built on qua we — 




















BEEF - PORK - VEAL - MUTTON 
CANNED FOODS 
HAMS - BACON - LARD - SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


Wore! 
meats 























C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


Jrom the Land O’Crn 
>> mb bh bb bh Md dd dd dd dd 
BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
FRANKFURTS SAUSAGES Straight and Mixed Cars of Packing House Products 
QUALITY PorkProducts That SATISFY THE RATH PACKING CO., WarTERLOO, lowae 














fooas a Unmatched car KINGAN’'S 


“Reliable” Brand 


HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
oc AA CHEESE —BUTTER— EGGS — POULTRY 


A full line of Fresh Pork — Beef — Veal 


HAMS—BACON Mutten and Cured Pork Cuts 
LARD —SAUSAGE Hides — Digester ~~ ener Taha 


SOUTHERN ROSE SHORTENING i IN GAN. AN & Co. 


The Wm. Schluderberg -T. J. Kurdle Co. 


P PORK AND BEEF PACKERS 
Meat Packers Baltimore, Md. Main Plant, /ndianapolis Established 1845 



































Philadelphia Scrapple a Specialty on 


John J. Felin & Co., Inc. | == 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. Sachin 
New York Branch: 407-409 West 13th Street 























Week ending April 4, 1936 
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Cahn, Fred 

Callahan & Co., A. P 
Calvert Machine Co 
Carrier Engineering Corp 
Case’s Pork Pack 
Celotex Corp. 

Century Electric 
Chevrolet Motor Co 
Chicopee Sales Corp 
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Cincinnati Butchers’ Supply Corp.... 


Circle E Provision 
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Commodore Hotel 
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O'’Lena Knitting Mills, 
Omaha Packing 
Oppenheimer Casing 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery 

Pomona Pump Co 
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*Regular Advertisers Appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee 





of an occasional change or omission in the preparation of this indez. 
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Note the long thread 
of the screw which 


draws the meat down 
into the pocket in 
the right side of the 
throat of this bowl. 
These are exclusive 
features of theANCO 
St. Louis Type Meat 
Grinders. 









‘isioner 


HERE S WHAT THE 
INSIDE OF A PERFECT 
GRINDER LOOKS LIKE 


Fi oat Aad la all el "imma 


FEED SCREW 
KNIFE 


LOCK RING 


4 
a 


"SCREW SOCKET 
DOUBLE OIL SEAL 





TIMKEN ROLLER BEARING 


OIL DRAIN 


of the ANCO Herringbone Gear Driven 
Meat Grinder with its patented bowl and 
screw unit, which, by its ingenious design, 
eliminates the dangerous practice of poking 
or hand feeding. Because of its ability to 
rapidly self-feed without the product “back- 
ing up," the actual capacity of the ANCO 
Grinder is 50% greater than that of any 
other Grinder of equal size. 

The ANCO Herringbone Gear Drive with 
its large silent gears, smooth running tapered 
Timken Thrust Bearings, all operating in a 
sealed oil housing, go to 
make up the most silent and 
smooth running Grinder. 


The double seals behind the 


Now You See the Interesting Details of Construction 


> = 


HERRINGBONE GEAR SHAFT 
HERRINGBONE PINION SHAFT 


COUPLING 
MOTOR 


TIMKEN ROLLER BEARING 


roller bearings prevent the escaping of any 
oil. Every part is made exceedingly strong 
to withstand the uneven loads and strain and 
to transmit the power smoothly and efficient- 
ly. The merits of this type of fully en- 
closed drive running in oil have long ago 
been proven. 

The heavy cast iron base is especially 
adapted to the mounting of the motor and 
drive which are directly connected by a per- 
fected coupling. 

Write for details of the two standard 
sizes and information re- 
garding the wonderful re- 
sults obtained by the many 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 


117 Liberty Street 
New York, N. Y. 


5323 S. Western Boulevard, western Office: 
Chicago, IIL 


111 Sutter Street 
San Francisco, Calif. 
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~ SwiFT’s 
; SELECTED 
“\ Beef Middles 


“ll dre 


FOR YOUR SAUSAGEE 


. 
a 


In sausage, as in people, first impressions are if 
portant. Dressing up your product enables it to 
friends at first sight. And make sales, too. Because} 





our greater selection, we can give you uniformity oF 


fine quality. 


Swift's Selected Beef Middles are 
@ Specially fatted. 





@ Carefully inspected for holes and blemishes. 
@ Expertly selected for size. 


@ Packed in suitable quantities to meet your 
requirements. 


Ask your local Swift representative. 


Swift G Company 


U.S.A. 


NATURAL CASINGS BETTER GOOD SAUSA 








